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FORD CARS 


39 FINKLE ST. 





Costs you less to run than a_ Horse 


$495 F.0O.B., FORD 


with its stream line hood, crown fenders 
and standard quality makes it the big- 
gest value in the world in a motor car. 
For sale by 


J. Henderson, Woodstock 


who carries the largest stock of 


Repair Parts, Supplies and Tires 
in the city. 


All Repairs done promptly, by Expert 
Mechanics and under the personal super- 
vision of S. J. Henderson, whose exper- 
ience dates from the first Motor Co. 
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TW. GRAY & SON 


Woodstock’s Popular Store 
Dry Goods, Ladies’ and Girls’ 


Ready - to - wear, 


and Furs. 


Millinery 


T.W. GRAY & SON 
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Good Cooking 
Makes Happy Men. 
Happy Men Buy 
Diamond and Plain 
Gold Rings, making 
Happy Women. 


J. H. WILSON 
Jeweler - 1870-1917 
Directly Opp. Post. Office 

Woodstock, Ontario. 
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KF. W. NESBITT 


INSURANCE 


. AND . 


REAL ESTATE 


LIFE, FIRE, MARINE, ACCIDENT, 
AUTOMOBILE, BURGLARY. 





FOR SALE 
PROPERTY OF ALL KINDS 


MONEY TO LOAN 
HOUSES TO RENT 


AND 
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Bridal and 
Wedding Gifts 


i Which come from this Jew- 

j _elry Store are always prom- 
inently displayed. People 

ow that our Jewelry, 

i Silver and Cut Glassware 
are stamped with the Hall 

l mark of quality. So if you 

i have a wedding gift to make, 
obtain it here. That will at 
once prove your generosity 
and your good taste. 

i 

i 


Alex. Gibson 


Watchmaker, Jeweler and 
Optician 





Let Us 
Supply You With 
I Drugs 
.  Kodaks 
i Chocolates 
j AND 
\ Cut Flowers 
g 
j E. A. REA 
i Woodstock Ont. 
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WM. RANKIN 
BAKER 


511 Dundas St. 
Phone 190. 


Scotch Oat Cake and 
Short [Bread 
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FOR GOOD 


GROCERIES 


ZAND 


FRESH FISH | 


Telephone 315 


Groceries delivered only on 
Tuesdays and Fridays. 


Fish delivered every day. 


E. J. Canfield 


470 Dundas St. 


> ( ) <ED-( ) ED ( ) <ERED- () <D- ( ) <D () <GED ( ) ED ( _ #2. <> () <a> () <)> () a 


le, 
: 
| 
: 
: 
! 


Foreword 


The Ladies of St. Mary’s Church are offering this 
Cook Book to the Public with confidence, knowing that 
the recipes contained therein are proven and tried, and 
therefore will be a welcome addition to every household. 


In compiling the material for this book, we have 
selected only the best of the offered recipes. Each 
bears the stamp of approval and carries the recom- 
mendation of the lady whose name prefaces it. 


Every effort has been made to eliminate typo- 


graphical errors. Where they haye crept in, the in- 


dulgence 01 the reader is asked. 


In conclusion, we wish to thank each and every 
one who has so kindly contributed towards the valuable 
information contained in this book. 


The Ladies of St. Mary’s Church. 
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‘The Store of Quality.” 


When thinking 
mvs Oita ta po 


NEW SUIT 


and 


OVERCOAT 


think of 


Dave Smith 


‘Everybody Kuows Where.” 


The Shamrock Forever, - 


F, MILLMAN 


WHOLESALE 
AND RETAIL 


GROCER 


Telephone 
675 - 676 
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Grant Andison & Co. 
For 


P.RLE Sey ss 
DRESS GOODS 


and 


HIGH CLASS 
READY-TO-WEAR 





Woodstock - - Ontario. 
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PRINCESS 
THEATRE 


WOODSTOCK 
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Refined Photo-Plays. 





GOLD FIBRE SCREEN 
Assuring Perfect 
‘Projection, 





TWO SHOWS NIGHTLY 
7-30 and 9 p.m, 


Saturday Matinee 2 p.m. 
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Soups 


Essential Points in Making Good Soup Stock. 


Bone or meat should be put on to cook in cold 
water. Beef is the best meat for soup; contains more 
nourishment. Add salt and pepper at first. Let 
simmer 5 or 6 hours. Never allow to boil, except (to 
cook vegetables) 15 minutes before removing from fire. 
Green vegetables give better flavor, although left over, 
cooked vegetables should all be saved for soup making. 
Better prepared one day and used next, as grease can 
be removed when it cools. Allow quart of water for 
1 pound of beef to make stock. 


Mutton Broth.—Ingredients: 3 pounds of scrag of 
mutton, 1 carrot, 4% turnip, 1 onion, a little celery, 1 
teaspoon chopped parsley, 3 oz. of rice or pearl barley. 
Mode: Cut the mutton into joints, trim and wash, 
put in a saucepan and pour over it 5 pints of water, very 
carefully skim off the scum as it rises, then add the salt 
and simmer gently for 2 hours. Add the vegetables, 
cut in strips and the rice or barley, simmer gently about 
14 an hour; remove any grease and add the parsley. 
The best pieces of the meat can be served in the broth 
or on a dish with melted butter. Sufficient for 8 
persons.—Mrs. M. J. Brophy. 


Split Pea Soup.—Soak peas overnight, put on to 
boil. Take one onion, one carrot sliced, one slice thick 
bacon, one slice turnip. Fry in a little butter until 
brown, add to peas and boil. Strain.—A. Jones. 


Ph ., 484 Dundas 
ser Excel Meat Store sire. 
Prove all things. Hold fast to that which is good. 
Seca eek corte tence aves. Gee MICHARDY: 
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. Clam Chowder.— 14 pound of bacon finely chopped, 

put in a kettle and brown, 11% dozen clams, 4 potatoes, 
5 onions, 44 cabbage, medium size, 1 bunch celery, 3 
carrots. Mince the clams and vegetables and boil 
same in 4 quarts of water until tender then add % can 
tomatoes and the bacon, season with pepper, salt, 
nutmeg and Worcester sauce.—Mrs. Chas. Mueller. 


Golden Cube Soup.—Cut bread in small cubes, 
beat up two eggs thoroughly and soak cubes in same, 
fry nice golden brown in deep butter and lard, add this 
to a good strong beef broth, which has been seasoned to 
taste.—Mrs. Albert Schulz. 


Chicken Soup.—Ingredients: 1 chicken, 3 carrots, 
1 pint of tomatoes, 1 teacupful of lima beans, 1 pint of 
milk, flour, cayenne and salt to taste. Mode: Cut 
up a chicken into small pieces and put in a saucepan 
with sufficient water to cover it; cut up the vegetables 
and add them with the beans. Keep the saucepan 
simmering for three hours; then add the milk and 
thicken smoothly with flour. Simmer for 1 hour 
longer, then add the seasoning and serve. Sufficient 
for 4 persons.—Mrs. M. J. Brophy. 


Tomato Soup with Stock.—1 quart brown soup 
stock, 1 can tomatoes, 14 teaspoon pepper corns, 1 
small bay leaf, 3 cloves, 4 tablespoons butter, 1-3 cup 
flour, onion, carrot, 14 cup of each cut in dice, raw ham ~ 
salt and pepper. Cook the onion, carrot, celery and — 
ham in butter for 5 minutes add flour, pepper corns and 
bay leaf and cloves and cook 3 minutes. Then add the 
tomatoes, cover and cook slowly 1 hour. When cooked 
in oven it requires less watching. Rub through a 
strainer, add the hot stock and season with salt and 
pepper.__Mrs: J. La Flamme: 


Richards Pure Soap 
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Tomato Soup.—Prepared in the fall for winter use. 
1 large basket of tomatoes, 4 medium sized onions. 
Boil and strain; put on the fire again and boil, add 1 
cup of sugar and 34 of a cup butter and % cup of flour 
rubbed smooth with a little of liquid, and added 
gradually, add salt and pepper or cayenne to taste. 
Bottle ready to use any time with addition of milk. 
—Mrs. Ji G-Arechibald. 
Cream of Cauliflower Soup.—Heat 1 pint of 
chicken or veal stock, 1 pint of milk and 4% cup of sweet 
cream. When boiling thicken with 1 tablespoon of 
flour; add salt and pepper to taste. Cook 4% a cauli- 
flower in boiling water salted, for 20 minutes. Cut off 
the little flowerets, using none of the stalk, put enough 
in to thicken the broth.—Mrs. S. J. Henderson. 


Celery Soup.—Clean carefully and cut in small 
pieces 2 bunches of celery. Boil until tender in just 
enough water to cover, rub through a coarse colander, 
scald 3 pints of milk and add to celery. Add water in 
which celery was boiled and half a small onion (minced). 
Beat together 1 tablespoon each of butter and flour. 
Stir this into the boiling soup, season with salt and 
pepper, serve with strips of dry toast or browned 
crackers.— Elizabeth Harwood. 

Bouillion.—5 pounds lean beef from middle of 
round, 2 pounds marrow bone, 3 quarts cold water, 1 
teaspoon pepper corn, 1 tablespoon salt. Carrot, 
turnip, onion, celery, 1-3 cup of each cut in dice. Wipe 
and cut meat in inch cubes. Put 2-3 of meat in soup 
kettle and soak in water 30 minutes. Brown the 
remainder in a hot frying pan with marrow from mar- 
row bone. Put browned meat and bone in a kettle. 
Heat to boiling point. Skim thoroughly and cook at 
temperature below boiling point for 5 hours. Add 
seasonings and vegetables. Cook 1 hour, strain and 
cool. Remove fat and clear.—Miss Vera La Flamme. 


A. J. GAHAGAN 


Reliable Footwear - Opp. Graham St. 
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Stoves, Gas Ranges, 
Heaters. J. ¥. SMILEY & SON 


* Phone 338. 478 DUNDAS ST. 





Tomato Soup.—1l basket tomatoes, 4 medium 
sized onions, boil and strain. Put on again and boil. 
1 cup sugar, 34 cup butter, 4% cup flour, salt and cay- 
enne pepper.— Mrs. H. Sneath. 


Mullagatawny Soup.—A knuckle of aa cut fine 
2 lean slices of smoked ham, break bones of veal and 
put in pot with 14 oz of butter (size of egg) a small 
carrot, turnip, 2 onions and 4 apples, all cut in quarters, 
add V pint of water. Set pot over brisk fire moving © 
meat frequently with wooden spoon, let it remain until 
the bottom of pot is covered with a brownish glaze, 
then add 3 tablespoons of curry powder, 1 cup of flour, 
stir well, add 4 or 5 pints of water, small teaspoon of 
salt and a very small teaspoon of sugar. When boiling 
place at back of stove and let simmer 2% hours, skim- 
ming off all the fat. Put through colander before 
serving.—Mrs. P. A. Poole. 


Tomato Soup.—Cook 1 can tomatoes, 2 cups 
water, 12 pepper corns, 4 cloves, a bit of bay leaf, 1 
slice onion, 2 teaspoons sugar, for 20 minutes, then 
force through a strainer, add teaspoon salt, 14 teaspoon 
soda. Melt 2 tablespoons butter; add 3 tablespoons 
flour and pour on gradually while stirring constantly 
the hot lquid. Bring to boiling point, strain and 
serve with crutons—L. M. 


Asparagus Soup.—3 pounds of veal cut fine, a 
little salt pork, 3 bunches of asparagus and 3 quarts of 
water. Boil % of the asparagus with the meat, 
leaving the rest in water until about twenty minutes 
before serving, then add rest of asparagus and boil, 1 
pint of milk, thicken with a little flour and season. The 
soup should boil about 3 hours before adding the last 
half of asparagus.—Mrs. P. A. Poole. 
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Liver Ball Soup.—% pound grated liver, 1 egg, 1 
large onion finely chopped and brownedin alittle butter, 
then add 144 cup bread crumbs to onions also brown. 
Add this to the grated liver, then add 2 slices of bread 
which have been soaked in water and strained thor- 
oughly, season with pepper, salt, nutmeg and parsley, 
form into small balls and boil in a good strong beef 
broth.—Mrs. Albert I. Schulz. 


Cream of Potato Soup.—(Good). 3 potatoes, 1 
pint milk, 1 teaspoonful chopped onion, 1 teaspoon 
salt, 44 teaspoon celery salt, 1% saltspoon white pepper, 
dash of cayenne, % tablespoon flour, 1 tablespoon 
butter. Cook potatoes soft and mash, cook onions 
with milk in double boiler and add to potatoes. Put 
butter in sauce-pan, when melted add flour then add 
milk and potatoes which have been put through a 
Strainer._.A™ J ones. 


Tomato Soup with Broth.—Take the bones and 
trimmings from a roast beef dinner and any other 
scraps of meat or bone you may chance to have. Put 
these in a kettle and cover with cold water, twice as 
much water as meat. Add 2 onions, 2 whole cloves, 
6 peppercorns, a bit of celery root, and 1 tablespoon of 
salt.’ When it has cooked 4 hours skim off all fat, and 
add 6 sliced tomatoes or quart of canned tomatoes. 
Cook another hour then skim out bones and meat and 
strain liquor through a puree-strainer rubbing all 
tomato pulp through. Heat again and thicken with 
flour, 1 tablespoon each of butter and flour for every 
quart of broth,—Mrs. S. J. Henderson. 


Ox-Tail Soup.—2 ox-tails, small shank of beef, 
11% heads of celery, 2 carrots, 2 small turnips, 2 onions, 
five cloves, a little mace, teaspoon. of pepper corn, 
teaspoon of salt, wine glass of port wine, | pint of water, 
simmer for 4 hours, let boil up and add four pints of 
water and boil slowly % hour.—Mrs. P. A. Poole. 


Barley Soup.—2 lbs beef shank, 1 cup pot barley, a 
little parsley and 1 onion, grated carrots, a little celery, 
salt and pepper in about 6 quarts of water. Boil 
slowly for about 3 hours.—Mrs. H. Sneath. © 


~ 
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(LIKE THIS COOK BOOK WAS) 


This will insure your getting only 
furst class work at the lowest pos- 
sible price consistent with quality. 
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STATIONERY, ENVELOPES, 
CALLING CARDS, Etc., Etc. 


No Job Too Large and None Too Small To Receive 
Our Careful and Prompt Attention. 


ASK FOR OUR PRICE; THIS WON'T OBLIGATE YOUINANY WAY. 








dSentinel-Review Press 
WOODSTOCK - - -~ » ONTARIO 


SED 5 PRR (<P <A (REE) <A < SEI ER 5 ERD (ED ED > EID < ) EAD ¢ 1 ERD (1 ERED ( ) ED (SRD | SESE ( ) <EDD( | -<GEED ) GEEED | ) GERD. ( | << 


- 


Fish and Oysters 


Fish should be used in season and perfectly fresh. 
They should be scalded and cleaned as soon as they come 
from market. Sprinkle salt on inside and put in cool 
place until wanted. Perch or other small fish are much 
better if fried quickly in deep, hot fat. Larger fish 
can be fried in a skillet in hot salt pork fat. 


To Bake a Fish.—Clean, stuff and sew. Place 
strips of cotton cloth under the fish by which it may 
be lifted from the pan. Bake in a hot oven. 

—Miss Vera LaFlamme. 


Planked White Fish.—Clean and split fish. Put 
skin side down on an oak plank one inch thick, sprinkle 
fish with salt and pepper and brush over with melted 
butter. Bake 25 minutes in hot oven. Remove from 
oven, spread with butter and garnish with parsley and 
lemon. The fish should be sent to table on the plank. 

— M. R. Heath. 


Fried White Fish.—Split white fish and place on a 
dish with salt and pepper, squeeze over it the juice of a 
lemon and let stand an hour, then drain and dredge 
well with flour and fry a light brown. Serve with 
following sauce: Put 2 tablespoons butter in a frying 
pan, when melted add 2 tablespoons flour, stir until 
smooth then add 2 cups cold water. Stir until it 
thickens, add salt and pepper. Take from fire and add 
beaten yokes of 2 eggs and juice of,a lemon. Stir 
steadily.— Mrs. P. S. Connolley. 








TO MAKE YOUR BOY AN ‘ALL ROUND 
MAN’ SEND HIM TO THE Y. M. C. A. 


FOR DEVELOPMENT. Ring up the Secretary, 
Phone 367, or call and get particulars. 


-_ 
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Salmon Cheese.—1 can salmon, 8 soda biscuits, 
1 egg, 1 cup milk, pepper and salt to taste. Drain oil 
from salmon, take out bones and mash fine. Mix with 
the biscuit crumbs the slightly beaten egg, milk, pepper 
and salt. Pack in a buttered bowl! and steam 3 hours. 
Turn out asa mold. Very good.—A. Jones. 


Salmon Loaf.—1 egg, 3 soda biscuits, 4% cup of 
sweet milk, butter size of an egg, sage, salt, and pepper, 
1 can of salmon, make into loaf, roll in biscuits, bake 
4 hour.—Mrs. Bryson. 


‘ 

Fish Salad.—1 pound of raw halibut chopped very 
fine, (any firm white fish can be used,) whites of 4 eggs 
beaten stiff, 1 cup of bread crumbs, very fine, 1 cup of 
cream, 14 pound almonds cut in fine strips, a pinch of 
mace, a little bit of onion juice or if preferred 14 tea- 
spoon of lemon juice, salt and pepper, steam in a mould 
or bake in a pan of water or in individual moulds for 
84 of an hour. Serve with a rich cream sauce or lob- 
ster sauce. This is good cold in summer with a 
cucumber sauce or light mayonnaise. 

—Mrs. A. W. Moore. 


Hollandaise Sauce for Fish.—Heat 4 tablespoons 
vinegar and when boiling pour it over 2 well beaten 
eggs; beating well; return this to the fire, stir con- 
stantly until it thickens, remove immediately, add 2 
level tablespoons of butter, salt and cayenne pepper to 
taste.—Mrs. Albert J. Schulz. 


Salmon Souffle.—2 cups milk, 2 tablespoons flour, 
2 tablespoons butter, 4% teaspoon salt, % teaspoon 
pepper, yolks of 2 eggs 2 cups flaked fish, 1 tablespoon 
chopped parsley or onion juice, 2 egg whites, 14 cup 
buttered bread crumbs, 14 teaspoon butter. 

Scald milk, melt butter, mix in flour and when 
smooth add milk and cook for 2 or 3 minutes. Pour 
this over slightly beaten egg yolks, return to fire and 
cook a moment longer. Season, add the fish and other 
seasonings, and set away to cool. When cool fold in 
the well beaten whites, pour into a buttered dish, cover 
with buttered crumbs and bake in a moderate oven. 

—Miss Vera LaFlamme. 
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Oyster Dressing.—2 tablespoons flour, 2 table- 
spoons butter; brown butter and flour, add water to 
make thin enough for gravy, boil and add 1 pint of 
oysters, chopped, salt and pepper to taste.—Mrs. Parke. 


Lobster a la Newburg.—1 large lobster, 1 table- 
spoon butter, gill of wine, 3 eggs, % pint of cream, 
pepper and salt. Cut the choicest part of lobster into 
small slices, put them and butter into chafing dish, 
season well with pepper and salt, pour over the wine, 
cook ten minutes, add the beaten yolks of eggs and the ~ 
cream. Let all come to a boil and serve immediately. 

—Mrs. P. S. Connolley. 


Virginia Oysters.—Melt2 and one-half tablespoons 
of butter, add 2 tablespoons flour and stir well until 
_ blended. Then add a cup of milk and boil until thick. 
’ Cover the bottom of a baking dish with hot boiled rice, 
add a layer of oysters, cover with sauce and season. 
Repeat until dish is full, cover the top with buttered 
bread crumbs and bake in hot oven 20 minutes. 
—Mrs. Thos. Parkinson. 


Fish Sauce.—% pint of milk and cream, 2 eggs 
well beaten, salt, a little pepper, and the juice of half a 
lemon, put it over the fire, and stir constantly until it 
begins to thicken.—M. H. 


Holland Herring.—Lay 1% dozen Holland herring 
in water for 24 hours to extract salt, next clean well, 
keeping milk for further use, remove head and tail; 
cut herring in two lengthwise, removing all bones, lay 
on back and sprinkle each half with mustard seed, finely 
chopped onion, a small pickle, roll up and fasten with a 
clove or two, place in an earthen jar and cover with 
the following: Beat the milk taken from herring, 
strain through sieve, add 1 cup sour cream, 1 cup 
vinegar, 4% grated onion, a little pepper. 

—Mrs. Chas. Mueller. 


Salmon Loaf.—Take 1 round can of salmon, pour 
off liquor, remove the bones and skin and pick fine; 
take 44 cup crackercrumbs, the juice of half a lemon, 3 
eggs beaten separately and very light, a little salt. 
Mix altogether, put in a dish and steam 34 of an hour. 
Serve cold.—Mrs. S. J. Henderson. 
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Scalloped Salmon.—1 cup white sauce, 1 can sal- 
mon, 14 of a cup of (stale) bread crumbs, 1 teaspoon 
butter. Put a layer of salmon in bottom of buttered 
baking dish, a layer of white sauce, then salmon, 
then remaining white sauce. Cover with buttered 
crumbs and bake in hot oven until crumbs are brown. 

—Mrs. H. Sneath. 


Scalloped Oysters.—Cover the bottom of a greased 
bake-dish with oysters and the oysters with fine cracker 
crumbs. Sprinkle these with pepper, salt and bits of 
butter; then lay in more oysters and go on in this order 
until all arein. The top layer should be of crumbs and 
well buttered. Pour over each layer of oysters as it 
goes In, a few spoonfuls of oyster liquor, and upon the 
crumbs the same quantity of cream. Bake, covered. 
in a quick oven until hot all through, uncover and 
brown lightly. Serve with sliced lemon. 

—Mrs. Meredith. 


Salmon Croquettes.—2 cups salmon, 34 cup white 
sauce. Mix meat and sauce and season to taste; form 
in desired shapes, roll in cracker crumbs, dip in egg, 
again in crumbs and try in deep fat.—Miss. Campbell. 


Scalloped Salmon.—Put a layer of soft grated 
bread crumbs in to a baking dish that has been well 
buttered. Sprinkle the bread with salt, pepper and 
bits of butter, Cover with a layer of flaked salmon, 
seasoning with salt and pepper and pouring in some of 
the liquor from the can. Continue until dish is filled. 
Let the last layer be of buttered bread crumbs, moisten 
slightly with a little milk. Spread a little soft butter 
over the surface and bake in a hot oven to a rich brown. 

—Mrs. Roy Bryson. 


Pickled Herring.—Take the number of herring 
desired and put to soak until fresh enough, then take 
a crock and put in a layer of fish, a few onions sliced 
thin, one lemon sliced, a few whole peppers and a few 
licorice leaves, and so until done, then cover with 
vinegar.—Mrs. Albert J. Schulz. 


FISH AND OYSTERS ri 
R. A. McKIGGAN & SON. 


Hardware and Tinsmithing. Sole Agents for 
Brandram Henderson’s Paints and Brantford 
Roofing.—654 Dundas St. 








Creamed Fish.—Mix smoothly in 1 cup of cold 
milk a tablespoon of flour. Stir it into 1 cup of boiling 
milk and when thick and smooth add the meat of any 
cold fish, picked free from skin and bones, season with 
salt, pepper and 1 tablespoon butter. One well beaten egg 
may be added 1 minute before removing from fire. 
Serve hot. A pinch of cayenne or a salt spoon of 
paprika is relished by many.—Mrs. Thos. Parkinson. 


Fried Oysters.—Drain the liquid from oysters, 
then roll each in cracker crumbs. Beat up a fresh egg 
with some liquid of the oysters and dip them into it. 
Repeat this two or three times. Have some olive oil, 
butter or lard ready boiling, drop them in and fry a 
light brown.—Mrs. S. Sheahan. 


Roasted Oysters on Toast.—18 large oysters, or 30 
small ones, 1 teaspoon butter, salt, pepper, 3 slices of 
toast. Have toast buttered and on a hot dish. Put 
butter in a small saucepan, and when hot add dry flour. 
Stir until smooth, but not brown, then add cream and 
let it boil up once. Put the oysters, (in their own 
liquor) into a hot oven for 3 minutes, then add to the 
cream. Season and pour over the toast. Garnish dish 
with thin slices of lemon and serve very hot. It is nice 
for lunch or tea.—Mrs. Henderson. 


Panned Oysters.—Drain the oysters from the liquor, 
put them in a hot pan or spider, as soon as they begin 
to cool add butter, pepper and salt. Serve on toast or 
without if preferred.—Mrs. A. J. Gahagan. 


Lobster Cream.—(a) 21% cups lobster cut into 
small pieces, (b) 2 tablespoons butter, 1 teaspoon dry 
mustard, 44 teaspoon salt, dash of cayenne and nutmeg 
1 cup cream, 5 tablespoons cracker crumbs, soaked in 1 
cup milk, (c) 1 beaten egg. Cook (b) until smooth 
add (a). When boiling add (c) and serve. 


—Mrs. H. Sneath. 
2 
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Fresh Frog Legs.—The green marsh frogs furnish 
the best hams, and are generally liked fried. Pare off 
the feet and truss them by inserting the stump along the 
skin of the other leg. Put them with salt, pepper and 
lemon juice to steep for an hour, then drain and roll 
in flour, then in beaten egg and in fine bread crumbs. 
Fry toa light brown in hot fat. Serve with fried parsley. 
Good.—Mrs. Henderson: 


Devilled Oysters.—One heaping saltspoon dry 
mustard, 1 half saltspoon each of pepper and salt and 
yolk of one egg. Mix to a smooth paste and coat 
6 large oysters with it. Roll them in fine crumbs and 
broil over a clear fire. Arrange and serve. 

—Mrs. S. J. Henderson. 


Devilled Crabs.—6 crabs, 3 or 4 mushrooms, 2 
hard boiled eggs chopped fine, 1 tablespoon butter, 1 
tablespoon flour, cook thoroughly, add 1 cup cream, 
Y% teaspoon each salt and mustard, and either 2 table- 
spoons grated cheese or 1 tablespoon lemon juice, 2 
drops Tobasco sauce, 1 teaspoon parsley, minced and 
14 teaspoon Worcestershire sauce.—Miss Olive O’ Neil. 


Codfish Balls.—Boil and pick the codfish. -Boil 
potatoes, mash well, mix with them a piece of butter, 
season with pepper and salt, add cream enough to 
“moisten them. Mix codfish and potatoes together in 
equal proportions and add one or 2 hard boiled eggs 
chopped and a little finely minced onion. Make into 
cakes and fry in boiling lard.— Mrs. A. J. Gahagan. 


Lobster Cutlets.—Prepare the lobster as for cro- 
quetts and spread it half an inch thick on a platter, cut 
into the shape of cutlets, roll in crumbs, egg and 
crumbs again, fry in smoking hot fat, drain and serve 
with a claw to represent the bone. 

—Miss Edna LaFlamme. 


Oyster Fritters.—Drain oysters thoroughly, chop 
fine, season with pepper and salt, make a batter of eggs, 
milk and flour, stir the chopped oysters into this and 
fry in hot lard.—Mrs. S. Sheahan. 


a 
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Plain Oyster Stew.—Drain the liquor from a 
quart of oysters and put it in a saucepan over the fire, 
and when at boiling point skim carefully, place a quart 
of milk in a double boiler, and when it begins to boil 
add the oyster liquor, 2 tablespoons butter, 3 table- 
spoons rolled crackers, and the oysters, salt, pepper to 
suit taste, let them boil up once and they are ready to 
serve.—Miss M. Campbell. 


Salmon Paddies.—Take salmon, put in a dish, add 
one egg, pepper and salt and rolled biscuits just enough 
so as not to make it too dry. Make into paddies and 
fry in butter or lard.—Miss F. Connolley. 


Tartar Sauce for Fish.—3 olives, 1 gherkin, 1 
-tablespoon chopped capers, 1 teaspoon onion juice to 
4 pint mayonnaise dressing, and 1 tablespoon chopped 
parsley pounded to a pulp. Serve with broiled or 
planked fish.— Mrs. Poole. 


Fish Entree.—Cut up white fish or haddock, put 
itin a pan with a little butter. Let it boil but not 
brown. Then put itina baking dish. Take four spoons 
sweet cream, 4% teaspoon cornstarch, pepper and salt, 
let it boil then pour over the fish crumbs on top and 
bake. Cream sauce, cream cornstarch and salt and 
boil together.— Mrs. M. J. Brophy. 


Celery Soup.—Clean carefully and cut in small 
pieces 2 bunches of celery; boil until tender, in just 
enough water to cover celery; rub through a coarse 
colander. Scald 3 pints milk, add to celery, add water 
celery was boiled in and 4% small onion minced. 
Rub-together 1 tablespoon each of butter and flour. 
Stir this into the boiling soup. Season with salt and 
pepper. Serve with strips of dry toast or browned 
crackers.—Mrs. P. S. Connolley. 


GRANTS “shoes” 
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Candies and W. McMurray | 


Chocolates. West End Coal Yards 


The Royal Bank of Canada | 


INCORPORATED 1869 


CAPITAL AUTHORIZED - - -_ § 25,000,000 
CAPITAL PAID UP - - - - - - 12,900,000 
RESERVE FUNDS - - - - - 14,300,000 
TOTAL ASSETS - - - - - - - 271,100,000 


Interest paid on Savings Deposits at highest 
current rates. 


Safety Deposit Boxes for rent. 


§. L. CORK, Manager - Woodstock, Ont. 
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Meat, Poultry and Game 


Boiled Beef and Mushroom Sauce.—Ingredients: 
2 or 3 dozen small button-mushrooms, 1 oz. of butter, 
salt and pepper to taste, 1 tablespoon of mushroom 
catsup, mashed potatoes, slices of cold roast beef. 
Mode:—Wipe the mushrooms free from grit with a 
piece of flannel and salt; put them in a stew pan with 
the butter, seasoning and catsup; stir over the fire 
until the mushrooms are quite done, then pour it in 
the middle of mashed potatoes browned. Then place 
around the potatoes slices of cold beef nicely browned 
‘over a Clear fire. In making the mushroom sauce it 
is not necessary to use catsup if you have sufficient 
gravy.—Mrs. P: A. Poole. 


Pressed Meat.—Get little over 2 lbs. of round 
beef steak or better quality if wished, 1 shank of veal 
and 1 of mutton. Put all on to boil and skim, let 
boil until the meat is ready to fall from the bones. 
A little before this add some salt and pepper and let 
boil through the meat; when meat is done remove 
from stove and strain the juice. Put the meat all 
through a coarse grinder. Then to the juice add 1-3 
cup salt and 1 large onion (minced). Let this boil a 
minute. Then place the meat in your moulds and 
pour the juice over it. Set away in a cool place for a 
time, then place something heavy on the top to make 
the meat compact.—Mrs. S. Sheahan. 

Dumplings.—1 cup flour, 14 teaspoon: salt, 2 tea- 
spoons baking powder, 1-3 cup milk. Sift dry in- 
gredients into a bowl, mix into soft dough with the 
milk using a knife. Drop by tablespoons into stew and 
~ cover at once; let it boil gently. Do not uncover pot 
while cooking.—Mrs. Geo. Childs. 


A, GOODEV E———— 


Fine Stationery, Blank Books, Office Supplies, etc. 


Wedding and Funeral Orders for Flowers promptly 
attended to.—H. MILLWARD. 
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Jellied Chicken.—Boil chicken until meat will fall 
from bones. Remove from liquid and while warm 
remove meat from bones. Cover the bottom of a 
flat dish, which has been buttered, with slices of lemon. 
Put a layer of white meat, then dark, andsoon. Take 
1 pint of stock, strain it, add 1% box of gelatine, pre- 
viously soaked, pepper and salt to taste. Pour this 
over chicken and let cool.— Mrs. P. S. Connolley. 


Spiced Beef.—To serve cold. 14 lbs.of the thick 
flank or-rump of beef, 1% lb. of coarse sugar, 1 oz. of 
saltpetre, 14 lb. of ground allspice, 1 lb. of conmore 
salt. Rub the-sugar well into the beef and let it lay 
for 12 hours, then rub the saltpetre and allspice, (both 
of which should be pounded) over the meat and let 
it remain-for another 12 hours; then rub in the salt, 
turn daily in the liquor for a fortnight, soak it for a few 
hours in water, dry with a cloth, cover with a coarse 
paste; put a little water at the bottom of the pan and 
bake in a moderate oven for 4 hours. If it is not 
covered with a paste be careful to put the beef into a 
deep vessel and cover with a plate or it will be too 
crisp. During the time the meat is in the oven it 
should be turned once or twice.—Mrs. P. A. Poole. 


Chicken Souffle.—2 cups scalded milk 1% cup but- 
ter, 14 cup flour, 1 teaspoon salt, 4 teaspoon pepper, 
4 cup stale soft bread crumbs, 2 cups cold cooked 
chicken, yolks of 3 eggs well beaten, 1 tablespoon finely 
chopped parsley and yolks of 3 eggs well beaten. Make 
sauce of -Ist five ingredients. Add bread crumbs and - 
cook 2 minutes, remove from fire, add chicken, yolks 
of 3 eggs, parsley, and fold in whites of eggs. ‘Turn into 
a buttered pudding dish, cover with buttered crumbs 
and bake 35 minutes in a moderate oven. Veal may 
be used in place of chicken.—Mrs. J. LaFlamme. . 


PHONE 379 FOR. 


Dressed Poultry, Cooked Meats, Pickled 
Meats, and all kinds of Canned Goods. 


A. G. KELMAN, EAST END BUTCHER 
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Breaded Chops.—Trim and flatten, sprinkle with 
salt and pepper, dip in egg and then in cracker-dust, 
and fry to a fine brown in deep boiling fat. Drain and 
serve dry and hot.—Mrs. Meredith. 


Onions and Tomatoes on Steak.—Take a slice of 
round steak about 1% inches thick, put in a covered 
roasting pan. Peel and chop fine enough onions to 
cover steak thoroughly; season with salt and pepper. 
Then cover the onions with sliced tomatoes, or a can 
of tomatoes will do; season this also with pepper and 
salt. Put in oven and cook slowly for two hours. 
When cooked remove carefully to platter. Thicken 
the gravy with flour, season with salt and pepper and 
pour over the steak and serve.—Mrs. T. W. Gray. 


Veal Loaf.—1 lb. raw veal chopped fine, 1 lb. 
sausage meat, 3 rolled crackers, 2 beaten eggs, 2 table- 
spoons cream or tomato sauce; salt and pepper to taste. 
Mix all together and bake for 14% hours. Serve cold 
with salad dressing-—Mrs. M. J. Brophy. 


Beefsteak Loaf.—2 lbs. of round steak chopped 
fine, 1 egg, 1 teacup of bread crumbs, % cup of sweet 
milk, a little pepper, 2 teaspoons salt. Knead into 
a loaf and bake 2 hours. Put a little pork around the 
loaf after it is in the baking dish.—M. G. 


Spare Rib Potpie.—3 lbs. spareribs, 1 lb. tender- 
loin, stewed 34 hour; add good dumplings, thicken 
broth and serve all together as you would chicken. 

a Vie ee 

Roast Goose Liver Filling.—Select goose weighing 
about 8 to 10 lbs., draw and rinse it out with several 
waters. Make a ‘dressing of 1 quart bread (which 
has been soaked in cold water and strained thoroughly), 
3 eggs; take the goose fat and melt in pan in which 
2 finely chopped onions are fried; take 14 lb. minced 
liver and add to onions; mix this with bread and season 
with pepper, salt, nutmeg and parsley.. Stuff body 
and breast with dressing, sew up, rub goose with salt 
and pepper, put in covered roasting pan with about 
1 cup soup stock. Also place an onion and apple in 
roasting pan to flavor meat. Roast about 2-3 hours 
and baste frequently.—Louise Buhleier. 
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Breaded Liver—Cut liver in individual pieces 
and soak half hour in salted water. Drain, dip in 
beaten egg, then in cracker dust and fry in hot butter. 

—Mrs. Thos. Parkinson. 

Sour Beef Roast.—From 6 to 8 lbs. of best roast 
beef, rub salt and pepper into it. Place in a crock 
with pieces of onions, laurel leaves, whole mixed spices 
and slices of lemon; cover with good cider vinegar. 
Melt 2 tablespoonfuls of lard in Casserole, place roast 
in same, and allow to roast a dark brown, then add 
soup stock and some of the vinegar in which the roast 
was first placed. Add an apple and fresh onions and 
sugar; season to taste; and when tender take out of 
casserole and thicken gravy with a little flour. 

—Mrs. Chas. Mueller. 

Spanish Steak.—2 lbs. of round steak cut 2 inches 
thick, place in the baking pan, pour over a little boil- 
ing water and cook for 4% an hour. Then cover the 
meat with a layer of sliced onions. Cook 45 minutes 
longer and add a layer of sliced tomatoes. Cook till 
done. Thicken the liquor in which it was cooked, 
pour around the steak and serve very hot. 

—£. Doherty. 

Chicken Dumplings.—1 tablespoon soft butter, 
1 egg, 34 cup sweet milk, salt, 2 cups flour, 114 teaspoons 
baking powder. Steam 20 minutes.—Mrs. Cronin. 

Roast Veal.—The leg and loin are suitable pieces 
for roasting. When leg is to be used it should be 
boned in the market. Wipe meat, sprinkle with salt 
and pepper, stuff and sew in shape. Place in pan, 
dredge meat and bottom of pan with flour and place 
around the meat strips of salt fat pork. Place in a 
hot oven at first, then reduce temperature and cook 
in a moderate oven basting every 15 minutes. Serve 
with brown gravy.—Miss Edna LaFlamme. 


Strong School Shoes 
for Boys and Girls 





A. J. Gahagan 
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Beef Loaf.—2 lbs. chopped round beef, 1 egg, 

2 teaspoons salt, 1 teaspoon sage, 34 cup bread or 

crackers, 1 cup milk. Mix well and put in a well 
buttered baking pan and bake 1 hour. 

—Mrs. Robt. Abbott. 


Chicken Croquettes.—1%4 pint cold chicken (cut 
fine), 1 tablespoon parsley (chopped fine), 1 teaspoon 
salt, 14 teaspoon pepper, 1 tablespoon butter, 2 table- 
spoons flour, 144 pint milk, 1 egg, bread crumbs. Mix 
the chicken with the parsley and season with salt and 
pepper. Make a sauce with one tablespoon butter, 
2 of flour. Add the milk, also season to taste. Add 
the chicken mixture to this and make into rolls. Beat 
the egg and add 1 teaspoon water. Roll the croquettes 
in the egg. Flour well and roll in sifted bread crumbs. 
Shape into cutlets by flattening with knife and fry in 
hot lard.—Mrs. M. J. Brophy. 


Swiss Steak.—Cut sirloin steak very thick, trim 
and season. Put on a board and beat in all the flour 
it will hold. Now brown well on both sides in a pan 
of drippings. Chop fine 1% cup carrots and turnips, 
small onion and 1 small pepper. Add to this 1 cup 
tomatoes and 1 cup of water and pour all together 
into the drippings and around the steak. Cover and 
cook slowly for 3 hours. Serve on a deep platter with 
browned sweet and white potatoes. Strain gravy and 
pour over steak.—Mrs. Thos. Parkinson. 


Scalloped Chicken.—Boil 2 chickens until very 
tender, remove the bones and gem chop; place in a 
pan a layer of the chicken, over this sprinkle pepper _ 
and salt, bits of butter and finely chopped ham and 
cover with cracker crumbs; then add another layer of 
chicken and so on until dish is full. Over this pour 
1 pint sweet cream and add milk until dish is full. 
Bake until a delicate brown.—Mrs. John Bryson. 


Electric Washers, Irons, Toasters, Grills, — 
Percolaters, Ovenettes, Bulbs, Etc. 
he J. Y. SMILEY & SON *°%s8?48 
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Veal with Wine Sauce.—Cut up about 2% lbs.of 
veal in thick slices, season with pepper and salt. Put 
a tablespoonful of lard and butter in a casserole; 
allow this to become hot and place veal in same, allow- 
ing it to simmer until tender, adding water occasion- 
ally and turn meat frequently; sprinkle flour over same 
so as to get veal a golden brown; then add a little 
parsley. When meat is tender add % pint of sour 
wine and 4 tablespoonfuls sour cream. 

—Mrs. Albert Schulz. 


Meat Rolls.—1 cup cold meat chopped, 1% tea- 
spoon salt, speck of cayenne, 14 teaspoon pepper, 4 
drops onion juice, 4 cup celery chopped, 1 egg, 14 to 
1% cup stock or milk, 1 teaspoon Worchester sauce, 
14 cup flour. Combine together all ingredients, except 
flour. Mold, dredge with flour. Cook in a hot greased 
pan. G. : 

Yorkshire Pudding.—3 eggs, 1 pint of milk, 6 
large tablespoons of flour. Beat in a batter and bake 
in a hot oven for % hour.—Mrs. Roy Bryson. 

Gulash.—Take 2 large onions chopped and put in 
stew pan with 1 tablespoon lard anda little butter. 
Let stew a few minutes, then add 14 teaspoon cayenne 
pepper, then add 1 pound beef cut in squares, and cover 
all with cold water, salt to taste, and let cook slowly 
for 3 hours; add a little catsup to gravy before serving. 
Veal or lamb may be substituted for beef. 

—Mrs. J. LaFlamme. 

Sweetbreads Breaded with Tomato Sauce.—Pre- 
pare a batter of 4 eggs, 1 tablespoon of flour, and a 
little pepper and salt, beat well together, turn the 
sweetbreads in this batter until they are all covered 
with it, turning them afterwards in cracker dust or 
dry bread crumbs. Fry in hot, boiling lard to a fine 
light brown color. Serve with tomato sauce. 

—Mrs. Meredith. 


359 DUNDAS STREET. PHONE 512. 


SANDERSON & FORDYCE 
HIGH-CLASS BUTCHERS and PROVISION DEALERS 


Poultry in Season, Salt and Cooked Meats a Specialty. Orders called 
for and Delivered. 
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Jellied Veal.—Boil veal tender, mince and put 
in mold. Add stock it was boiled in, season with salt 
and pepper. A layer of hard boiled eggs improves it. 

—Mrs. McDowell. 


Lamb Stew.—2 lbs. stewing lamb; bring to a boil; 
drain off the first water. Stew, let simmer until well 
done, thicken the broth with flour and lastly add a 
can of green peas; salt and pepper to taste. 

—Mrs. Frederick Dake. 


Mock Chicken Cutlets.—Grate, by passing through 
fine meat chopper 14 lb. walnuts and add to them 2 
cups of bread crumbs, 4% oz. butter, 1 teaspoon onion 
juice, a little mace and a seasoning of salt and pepper, 
a little celery salt may also be added. Melt butter, 
mix in 1 teaspoon flour and add by degrees a gill of 
milk. When it thickens add other ingredients and 
mix well. Take from fire and stir in a beaten egg and 
1 teaspoon lemon juice. Turn out and when cold 
shape into cutlets. Brush with beaten egg, crumbs 
and fry in very hot fat. Serve with bread or tomato 
sauce.—Miss Scarff. 


Veal Loaf—3 lbs. veal and 1lb. pickled pork minced, 
2 eggs well beaten, 4 tablespoons of dried bread crumbs, 
1 desert spoon salt, 1 teaspoon pepper. Season with 
sage or savory (about a desert spoonful), 1 small onion, 
Y cup milk orcream. Mix thoroughly; shape into loaf. 
Bake slowly 1% hours.—Mrs. T. W. Gray. 


Beef Loaf.—3 lbs. beef chopped fine, 3 eggs beaten ~ 
together, 6 crackers rolled fine or their equivalent in 
bread crumbs, | teaspoon pepper, 1 tablespoon salt, 
1 tablespoon melted butter, sage and herbs to taste.. 
Bake 114 hours. Pour a little water over the loaf to 
baste.—Mrs. E. B. Terryberry. 


Beef Ressoles.—Take a cup of cold roast meat 
minced very fine, 4 cup of fine cracker crumbs, 1 egg, 
salt, pepper, tablespoon of chili sauce, a little parsley 
or sage. Mix together with a little hot gravy or water. 
Make into cakes and fry in hot lard. 


VIPS ele ee TOD ne 
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Beef a la Mode.—A piece of meat from the round 
weighing from 3 to 6 lbs. Cut about 4 inches thick. 
Gash in several places cutting nearly through it. Into 
these cuts and on outside of meat rub the following 
mixture: 1 teaspoon salt, little pepper, 1% teaspoon 
each of cinnamon and ginger, and 14 teaspoon each of 
cloves and mace. Over the outside rub 1 tablespoon 
melted butter and 3 of vinegar and let the meat stand 
over night. In the morning sear meat on all sides 
quickly in hot frying pan and put in kettle; cover with 
1 quart of boiling water and cook 4 hours. Renew 
the water as it boils away. When tender dish meat 
and make a gravy of the water in which meat was 
cooked. If liked two diced carrots or sliced onions, 
a diced turnip and a cupful of tomatoes may be cooked 
with meat and served on platter with it.—E. Doherty. 


Scalloped Mutton and Potatoes.—Over the bot- 
tom of an earthen baking dish place a layer of bread 
crumbs, and over it alternate layers of cold roast 
mutton, cut in thin slices and tomatoes peeled and 
sliced, season each with salt, pepper and bits of butter, 
as laid in. The top layer should be of tomatoes, 
spread over with bread crumbs. Bake 45 minutes 
and serve immediately.—Mrs. H. Sneath. 


Liver Balls.—Half a calf’s liver, 3 eggs, 2 cups 
dry bread crumbs, 1 small onion, 1% cup of flour, 
butter size of a walnut, salt, pepper, nutmeg, sweet 
marjoram, mince the liver very fine and remove all 
skin; fry the onion chopped fine in butter to a light 
brown, eggs well beaten, and mix all ingredients well 
together. Form into balls the size of a small apple, 
place same in boiling water with a little salt in it, and 
boil about 10 minutes; try some and if they fall to 
pieces add more flour. When balls rise to the top and 
_float they are finished. Serve with a sour brown 
gravy.—Mrs. Albert J. Schulz. 


fone 379 and let us suggest something for 
YOUR SUNDAY DINNER 


A choice selection of Prime Beef, Pork, Lamb, and Veal, at 
popular prices. ~- 


A.G. KELMAN - - - EAST END BUTCHER 
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Roulades of Veal.—Take thin slices of veal, chop 
“slightly with sharp knife, season with pepper and salt, 
minced onion, parsley and bread crumbs; roll lightly 
and tie with strong thread, fry a nice brownin dripping 
and butter, adding stock or water and a spoonful of 
flour to make gravy. Remove threads, arrange on 
platter and pour gravy over them. | 

—Miss Vera LaFlamme. 


Scalloped Ham.—1 cup chopped ham, 3 hard 
boiled eggs chopped, 5 soda biscuits put through a 
mincer, 1 pt. milk, butter size of an egg, 1 teaspoon 
flour, 1 teaspoon dry mustard, a little onion, pepper 
to taste. Boil milk, thicken with flour and butter, 
then crackers, eggs, mustard and pepper. Bake % 
hour.— Helen Chipperfield. 


Fricassee of Veal.—Boil veal chops with onion, 
salt, pepper and bay leaf till very tender, take butter 
the size of an egg, a spoonful of flour and a small onion 
cut very fine and fry together until the onion is done, 
but not brown; then add enough of the broth the meat 
was cooked in to make enough sauce to cover the 
meat; add a cupful of bread crumbs, a little pepper 
and salt, some nutmeg and parsley chopped fine. 
Lay the meat’on a platter and pour the sauce over it. 
Garnish with slices of lemon.—Miss Olive O’ Neill. 


Veal Croquettes;—Mince fine cold veal with a 
little suet, rind of a lemon, onions and parsley. Sea- 
son with nutmeg, pepper and salt. Mix all well to- 
gether and add 1 egg well beaten, roll into balls, dip 
into an egg beaten up, then sift bread crumbs over 
them and fry them in butter.~Miss M. Campbell. 


Meat Patty.—Mince all left-overs of beef, veal 
and pork, to about 2 Ibs. of minced meat; take 4 large 
sized, finely chopped onions; 2 eggs, add about 6 slices 
of bread which have been soaked in water and thor- 
oughly strained, season with salt, pepper, nutmeg, 
parsley or chives, also add a few bread-crumbs. Form 
into a small patty and fry a golden brown. 

—Mrs. Chas. Mueller. 
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Sweet Bread on Toast.—Boil 20 minutes, mash 
with the back of a spoon through a sieve, season with 
salt and pepper, then add about 1 tablespoon of cream 
to 1 sweet bread. Heat and put over slices of toast. 
Garnish with parsley.—Mrs. S. Sheahan. 


Mock Duck.—1 cut of round steak. Dressing 
made of bread crumbs, onions, pepper and salt, butter 
or beef dripping. Make dressing by combining all 
ingredients, spread on steak, roll steak like a jelly roll; 
keeping dressing away from edges; tie it, dredge with 
flour, pepper and salt, put in roasting pan; cover with 
beef dripping, cook slowly one to two hours, basting 
frequently. After first half hour add two cups boiling 
Water. Vi. CU: 


Roast Turkey, Oyster Filling.—Select Turkey 
weighing from 10 to 12 lbs., draw and rinse it out with 
several waters. Make a dressing of 1 quart stale 
bread chopped fine, 2 eggs, 3 tablespoons butter, 1 
teaspoon sage, 1 pint small oysters or large ones 
chopped into small pieces. Stuff body and breast 
with dressing, sew up, rub turkey over with butter, 
salt and pepper, put in covered roasting pan with 
about 1 cup soup stock.—Mrs. P. A. Poole... 


Quail on Toast.—Dry, pick, singe, cut off heads 
and legs at first joint, draw, drain, rub salt and pepper 
over them, dip in melted butter, place on broiler, turn 
often, dipping several times in the melted butter. 
Boil 20 minutes. Have ready as many slices buttered 
toast as there are birds, and serve a bird breast upward 
on each slice.—Mrs. J. LaFlamme. 


Smothered Chicken.—Open chicken as for broil- 
ing, put into dripping pan with a little water, season 
with butter, salt and pepper, cover with another pan, 
cook until done. Take off cover and brown; make a 
gravy of milk and browned flour. Pour over chicken. 
Garnish with parsley and slices of lemon. 

—Miss Ethel Sneath. 


MEAT, POULTRY AND GAME: 31 


Pressed Veal or Chicken.—Boil 3 lbs. veal until 
very tender, remove bones and put meat through 
grinder, after which add salt and pepper to suit taste, 
a very little mustard, sage and parsley. Put a little 
gelatine into liquid, when dissolved pour over meat 
and mix well. Boil hard 2 or 3 eggs, cut into slices 
and lay neatly in bottom of mould, put meat in care- 
fully and set aside to cool, when ready to use turn out 
on meat platter.—Mrs. S. Sheahan. 


Irish Stew.—Take 2 lbs. of neck or loin chops of 
mutton, peel and slice 2 lbs. of potatoes and 1% lb. of 
onions. First put into a stew pan a layer of potatoes 
then chops and onions, and so on, till full, sprinkling 
salt and pepper on each layer, then pour in cold water 
or broth. Cover the pan and stew over a very slow- 
fire for an hour and a half or until the meat is done. 
Before serving, add a few tablespoonfuls of catsup. 

—Miss Edna LaFlamme. 


Meat Pie.—Stew very slowly 11% lbs. round steak 
cut in inch pieces, to which may be added for flavoring 
2 slices of onion and a bay leaf, and toward the last of 
the cooking salt and pepper. When tender put in a 
baking pan, thicken the gravy slightly, pour over the 
meat and cover the whole with a rich baking powder 
crust. Cut into small diamond-shaped or round bis- 
cuits. _Bake till the crust is well browned. Serve 
at once.—F. Doherty. 


Baked Leg of Mutton.—Take a leg of mutton 
weighing 6 or 8 lbs., cut down the under side and re- 
move the bone, fill it with a dressing made of 4 ounces 
of suet, 2 ounces chopped ham, 6 ounces-stale bread, 
2 eggs, 1 onion, a little thyme, sweet marjoram. Sew 
up, lay in pan and put in a hot oven. Baste with 
butter. -Cook 3 hours.—Miss Stella Sheahan. 


Roast Beef Chauffe.—Cut cold roast beef into 
small slices half an inch thick, melt 1 tablespoon butter 
in a chafing dish, add 3 tablespoons of currant jelly, 
a little salt, and cayenne, then a glass of Sherry or 
Madeira wine. Now add the beef; and serve at once. 

—Mrs. N. Murphy. 
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Chop Suey.—Remove the breast meat from an 
uncooked chicken, cut in strips one inch long. Melt 
1 tablespoon butter, add chicken meat, cook two min- 
utes, then add 34 cup celery cut in thin slices crosswise, 
1 onion sliced, 6 mushrooms cut in slices, cook 5 min- 
utes; add 1 cup chicken stock, 4% teaspoon sugar, 2 
teaspoons of any sharp sauce preferred, 1 green pepper 
(remove seeds) cut in thin strips, and 1 teaspoonful 
cornstarch diluted, 2 tablespoons of water (bring to 
boil). let simmer 10 minutes.—B. Frezell. 


Meat Stew with Dumplings.—5 lbs. of the cheaper 
cut of beef, 4 cups of potatoes cut in small pieces, 
2-3 cups each of turnips and carrots cut in % inch 
cubes, 14 onion chopped, 14 cup flour, salt and pepper. 
Cut the meat in small pieces, removing the fat, fry 
out the fat and brown the meat in it. When well 
browned cover with boiling water; boil for 5 minutes 
and then cook in lower temperature until done. If 
tender this requires about 3 hours. Add the vege- 
tables for the last hour.—M. D. 


Polish Balls.—1 pint of water, size of a small egg 
of butter, put on stove and boil. Take 1 big onion 
chopped fine, salt and pepper, 2 or 3 slices of bread, 
mix all together. Take the chopped steak and mix it 
with the above, make it into balls and place them in the 
‘water and butter.’ Cook10 minutes. Thicken the gravy 
and serve in a dish withthe balls.— Mrs. W. F. Sheaham. 


Venison.—About 6 lbs. of venison, rub = salt, 
pepper and crushed juniper berries into it. Place in 
an earthen jar with a few pieces of onion, laurel leaves, 
whole mixed spices and lemon. Cover it with a good 
cider vinegar. Let this stand from 3 to 7 days. When 
ready put lard and butter in a casserole and heat, 
then place venison in same and allow it to brown nicely, 
basting with good soup stock and adding the vinegar 
in which it was first placed. Also put onions and a 
few more whole juniper berries in casserole with roast, 
so as to flavor the meat. When meat is tender take 
out of casserole and thicken gravy with a little flour. 
Add pepper and salt, nutmeg and sugar to taste. 
Strain and serve this with potato balls. 

—Mrs. Rosa Mueller. 
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Tongue with Cream Sauce.—Boil tongue with 
soup bone, add celery, onions, carrots, parsley, cabbage 
in order to flavor tongue. When tender skin same and- 
cut in slices about 3 inches long and 1 inch wide. Make 
a sauce of melted butter and flour add soup stock and 
have sauce a golden brown. Add 34 cup raisins, a little 
lemon juice, pepper and salt and a little vinegar. Place 
tongue in sauce and heat thoroughly. Just before 
serving add 4 tablespoons sour cream.—Mrs. Ed. Crotty. 


Roast Duck with Apple Filling.—Select a nice 
plump duck, draw and rinse it out thoroughly. Make 
a dressing of 1 pint of bread (which has been soaked in 
cold water and thoroughly strained) to this add about 
6 large apples which have been cut, and softened in 
melted butter, season with salt, pepper and nutmeg 
and parsley, 2 eggs, mix all thoroughly and stuff body 
and breast of duck, sew up, rub well with salt and 
pepper and put small-pieces of butter over duck when 
placing in roasting pan, with about 1 cup good soup 
stock.—Miss Clara Schwartz. 

Veal Croquettes.—Cut veal in long narrow slices, 
season with pepper and salt and a little nutmeg. Roll 
in bread crumbs then in 2 eggs which have been well 
beaten and then again in bread crumbs. Fry a nice 
brown in deep fat. Serve immediately. Spring 


chicken can be prepared in the same manner. 
—Mrs. H. Sneath. 


An Indian Dish of Fowl.— Divide a fowl intojoints, 
slice and fry 3 or 4 sliced onions in a little butter, be 
careful not to burn them, sprinkle over fowl a little 
curry powder and salt; fry these nicely and pile in 
centre of dish cover with the onion and serve with 
sliced lemon. Be careful not to fry the onions greasy, 
keep them dry.—Mrs. A. J. Gahagan. 


Roast Dressed Chicken.—Draw and rinse in 
several waters, rub well with salt and pepper and fill 
with the following dressing: Bread, 1 large onion 
which has been browned a little in butter, 1 egg, pepper 
salt, nutmeg and sage or parsley to taste. Stuff chicken 
well, place in roasting pan, with 1 cup soup stock and 
baste frequently.—Mrs. Albert I. Schultz. 
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Hunter Beef.—3 ounces salpetre, 3 ounces brown 
sugar, 1 ounce ground cloves, 14 ounce allspice, 1 nut- 
meg, 3 handfuls salt, 2 tablespoons pepper. Bind this 
tightly and cover over with suet and a thick paste of 
flour and water. Bake in the oven allowing 14 hour to 
-each pound.—L. R. 


Bullock’s Heart.—Soak the heart for a number of 
hours in warm water, remove the lobes, and stuff the 
heart with veal; sew it up securely, roast for 2 hours, 
keeping it basted frequently; serve with brown gravy 
and current jelly.—N. Kk. 


Bread Sauce for Fowl and Game.—Peel and 
quarter 1 onion and let it simmer in milk until tender. 
Break 34 pound stale bread into small pieces, picking 
out hard parts; put in a very clean saucepan, strain } 
pint of milk over it, cover it up and let remain for 1 
hour to soak. Now beat it up nicely with a fork and 
add mace, cayenne and salt with 1 ounce of butter; 
give the whole one boil and serve. To make the sauce 
rich add cream just before serving.—Mrs. J. O’ Neil. 


Correct Sauces for Meats.—(As laid down by an 
experienced chef.)—Roast beef—grated horseradish, 
roast veal—tomato or horseradish sauce, roast mutton 
—currant jelly, roast pork, apple sauce, roast lamb— 
mint sauce, roast turkey—chestnut dressing, cran- 
berry jelly, roast venison—black currant jelly or grape 
jelly, roast goose—tart apple sauce, roast canvas back— 
black currant jelly, roast quail—currant jelly, celery 
sauce, roast chicken—bread sauce, fried chicken— 
cream gravy, corn fritters, roast duck—orange salad, 
cold boiled tongue—sauce tartars or olives stuffed with 
peppers, corn beef—mustard, lobster cutlet—sauce 
beckamel, cold boiled fish—sauce piquante, boiled steak 
—maitre d’hotel buttiroe mushrooms, tripe—fried 
bacon and apple rings, broiled fresh mackerel—stewed 
gooseberries, fresh salmon—cream sauce and green 
peas. 
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R. A. McKIGGAN & SON 


HARDWARE, PAINTS, OILS, 
GLASS, STOVES, TINWARE, ETC. 


TINSMITHING AND FURNACE WORK 
654 DUNDAS STREET. 


Fritters, Croquettes, Pancakes 


Potato Puff.—3 cups mashed potatoes, 3 tables- 
poons melted butter, whip and add 2 well-beaten eggs 
and 1 cupcream. Put in deep dish and bake in quick 
oven.—Mrs. S. McMurrich McLay. 


Potato Puffs.—Beat a pint of mashed potatoes and 
butter the size of an egg until very light, add 4% cup of 
cream or milk and 2 eggs; beat well drop on buttered 
tins and bake quickly.—Mrs. J. G. Archibald. 

Waffles.—2 cups of bread crumbs dissolved in 2 
cups of milk, 2 eggs beaten separately, 4 teaspoon of 
salt, 2 teaspoons baking powder, 1 cup of flour, 1 


tablespoon melted butter, fry on top of stove in lard. 
—Mrs. F. Hyde. 


Potato Croquettes.—4 large mealy potatoes, cooked 
and cold, mash them in a pan with 2 tablespoons of 
melted butter, a pinch of salc, a little pepper, 1 table- 
spoonful of cream, the beaten yolk of one egg, rub well 
together, shape in to balls, dip in egg well beaten, then 
into cracker crumbs, drop in to hot fat, fry them a 
light brown, lay on brown paper or hair-sieve in the 
‘oven to drain all the fat off.— Mrs. J. J. Brown. 


Corn Fritters.—1 can corn (or 3 ears of fresh corn 
cut), 1 heaping tablespoon flour, 1 egg, enough flour to 
make a thin batter, add salt and pepper. Drop from 
a spoon into hot lard and fry on a griddle like pan- 
cakes.—_M. M. 

Celery Croquettes.—°4 cup cooked celery, 1 large 
potato, 2 tablespoons nuts, % tablespoon butter. 
Mix all together, shape in forms, dip in egg, roll in 
bread crumbs and fry.—Mrs. S. Sheahan. 
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Potato Croquettes.—2 cups mashed potatoes, 1 
tablespoon butter, 1 cup rolled biscuits, 1 cup milk, 2 
eggs, salt and pepper. Make in round cakes, dip in 


- egg and cracker crumbs, fry in butter and serve hot. 


—Mrs. O’ Bright. 


Bread Crumb Pancakes.—2 cupfuls bread crumbs, 
2 cupfuls sweet milk, 2 eggs, 1 tablespoon butter, 1 
cupful flour, 2 teaspoons baking powder, % teaspoon 
salt. Bread crumbs must be fine and scant measure; 
soak in milk till soft; and beat to a paste, add butter, 
melted, and the eggs beaten separately, salt, flour and 
baking powder. Cook on a hot greased griddle. Serve 
with maple syrup or butter and sugar. 
—Mrs. E. B. Terryberry. 
Chicken Croquettes.—4 cups of minced chicken, 
1 cup of bread crumbs, 3 eggs, drawn butter. Roll 
chicken, bread crumbs, eggs, seasoning and enough 
drawn butter to moisten into pear shaped balls; dip 
them into the beaten eggs and bread crumbs. Put in 
chafing dish and fry until brown.—Mrs. A. Gahagan.- 


Corn Fritters.—1 cup corn, 1 cup. flour, 1 teaspoon- 
baking powder, 2 teaspoons salt, a little pepper, 1 egg. 
Cook in deep fat.— Elizabeth Harwood. 


Fritters—Apple, Banana or Orange.—Flour, % 
teaspoon salt, 2-3 cups milk, 2 eggs, pepper speck, 
flour 11% cups,. % teaspoon salt, 2 teaspoons baking 
powder, 2-3 cups milk. Sift dry ingredients into bowl, 
beat eggs and add to milk, and stir in milk and eggs 
from centre, drop by spoonfuls into deep fat and serve 
with a sweet sauce. To make apple, banana or orange 
fritters slice fruit and drop into batter and cook as 
above.—Mrs. Brophy. 

Veal Croquettes.—Chop the veal fine, mix 44 a cup 
of sweet milk with a teaspoonful of flour, melt a piece 
of butter the size of an egg, and stir the flour and milk 
in it; then let it come to a boil, mix this thoroughly with 
the meat; form in small balls; lay on a platter, scatter 
liitle pepper and salt over it. Then beat one egg very 
light, add a little milk, dip the meat balls in the egg 
and. then in cracker crumbs. Fry till brown in hot 
lard.—Mrs. B. Haffey. 
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MEMORIAL WORK 


CHOICEST DESIGNS, BEST OF MATERIAL, WORK OF 
THE BEST, GOOD VALUE---AT 


WOODSTOCK MARBLE 
WORKS 


559 DUNDAS STREET, - - -= WOODSTOCK, ONT. 
GEORGE ADAMS, Proprietor. 


Cheese Fritters.—1 pint flour, 4% pint of milk, 1 
tablespoon butter, 1 teaspoon salt, 2 eggs, 14% cups 
grated cheese. Beat the eggs light, add milk and salt. 
Pour ¥% this mixture on the flour, and when beaten 
light and smooth add the remainder of the flour, then 
the melted butter and cheese. Fry in boiling fat, a 
spoonful at a time.—Elizabeth. Harwood. 


Rice Croquettes.—4 cup rice, % cup boiling 
water, 1 cup scalded milk, 14% teaspoon salt, yolks of 2 
eggs, 1 tablespoon butter. Wash rice, add to water 
with salt. Cover and steam until rice has absorbed the 
water. Then add milk, stir lightly with a fork. Cover 
and steam until rice is soft. Remove from fire, add egg 
yolks and butter. Spread on a shallow plate to cool. 
Shape into balls, roll in crumbs, then shape in form of 
nests. Dip in egg, crumbs and egg and fry in deep fat 
and drain. Put a cube of jelly in each croquette, gar- 
nish with parsley, arranging croquettes around game. 

—Miss Vera LaFlamme. 


Sweet Potato Croquettes.—Bake the potatoes, 
remove skins and mash, for each 2 cups sweet potatoes 
use 2 tablespoons butter, 34 teaspoon celery 14 teaspoon 
pepper, 14 teaspoon celery salt, 44 teaspoon onion ' 
juice, 1 teaspoon chopped parsley, 1 egg or 2 yolks, mix 
all ingredients and when cold form into croquettes any 
desired shape; beat an egg and add to it 1 tablespoon 
water; dip the croquettes in the egg roll them in fine 
bread crumbs, and fry in deep fat or oil. 

—Mrs. Albert Schulz. 


Cheese 


Baked Spaghetti and Cheese.—Cook the spaghetti 
in salted water for 20 minutes. Drain well and put a 
layer in the bottom of a buttered pudding dish. Upon 
this grate cheese and scatter over it some pieces 
of butter. Spread upon the cheese more spaghetti. Fill 
the dish in this order. Salt and pepper and almost 
cover with tomatoes. Bake 30 minutes. Serve in the 
bake dish.—Mrs. Cronin. 


Cheese Souffle.—Mix four level tablespoons flour 
with 144 cup cold milk, add 1 cup hot milk and stir 
until thick and smooth. Add 4 tablespoons soft bread 
crumbs, 4% pound grated or chopped cheese, 1 a tea- 
spoon salt and a dash pepper. Stir until the cheese is 
melted then add the yolks and well beaten whites of 
2 eggs, turn into a baking dish. Bake until light and 
brown about 15 minutes.—L. M. 


Macaroni and Cheese.—% cup macaroni, 1 cup 
cream sauce, 2 quarts boiling water, 1 teaspoon salt, 
ly cup crated cheese, speck cayenne pepper, 14 cup 
bread crumbs. Method: Break macaroni into pieces 
about an inch long. Put it on to cook in boiling salted 
water and boil rapidly till tender. Make the cream 
sauce and grate the cheese. Strain the macaroni and 
run cold water through it, add macaroni, cheese and 
pepper to the cream sauce. Turn it into buttered 
baking dish, sprinkle bread crumbs on top and bake 
for 20 minutes.—Mrs. E. Case. 


Cream Cheese.—1 pound grated cheese, 1 table- 
spoon brandy, 3 tablespoons cream, 14 teaspoon 
mustard, mix well.—Mrs. Karney. 

Welsh Rarebit.— 1% pound of cheese, 1 ounce of 
butter, 14% teaspoon of dry mustard, 2 tablespoons of 
milk and a dust of cayenne. Slice the cheese thinly, 
melt the butter in a saucepan, add the cheese and 
seasoning. When mixed add the milk. As soon as all 
the cheese is melted, serve the mixture on hot buttered 
toast.—M. Whitaker. 
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Celery and Cheese.—Take some cream cheese, 
mix with enough sweet cream to mojsten, season with 
salt and cayenne, chop fine eight stuffed olives, mix 
with the cheese. Take short crisp pieces of celery and 
fill with the mixture.—B. Frezell. 


Cheese Rolls.—Cut bread thin and butter it, mix 
grated or cream cheese with salad dressing, pepper and 
salt, a small dash of cayenne pepper, spread on bread 
and roll. Pack in rows in a baking pan and cook until 
a nice brown, serve hot.—Mrs. G. L. Whitney. 


Cheese Straws.—2 cups flour, 2 teaspoons Baking 
powder, 14 teaspoon salt, pinch cayenne, cup of butter 
and lard mixed, 1 cup grated cheese, water enough 
to make paste.— Helen Chipperfield. 


Golden Duck.—2 cups grated cheese, 14 teaspoon 
mustard, a dash of cayenne, 1 cup milk, 4% teaspoon 
sal., 6 squares of buttered toast, 6 poached eggs; put 
the milk on to boil in a porcelain kettle, add to it the 
cheese, mustard, salt and cayenne; stir constantly until 
the cheese is melted; have ready the toast, pour enough 
of the cheese over each piece to cover it, put a poached 
egg carefully on top of each piece. Dust lightly with 
pepper and salt and serve immediately.—Mrs. Green. 


Cauliflower Cheese.—Take 1 large cauliflower and 
place it in a kettle of boiling water, with a little salt, 
cook until it can be removed from the kettle without 
breaking; take it from the stems and lay it in a deep 
round dish in small pieces, cover well with cheese 
grated which has been seasoned with a little pepper, 
salt and mustard, put small pieces of butter, then put 
in the oven and bake a light brown. To be served 
hot.—Mrs. A. Schulz. 


Cheese Ramekuins.—4 tablespoons grated cheese, 
¥% cup milk, 2 ounces bread crumbs, yolks of 2 eggs, 1 
tablespoon butter, 144 teaspoon mustard, 4% teaspoon 
salt, pinch of cayenne. Add milk and bread crumbs, 
and heat, then add cheese, butter and seasoning, then 
the beaten yolks of eggs, beat well, stir in beaten whites 
and cook 15 or 20 minutes in quick oven.—Miss Scarf. 
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Celery with Roquefort.—Select short tender stalks 
of celery, leaving on leaves; wash and chill thoroughly. 
Work. 34 of a tablespoonful Roquefort cheese, season 
with salt, pepper and paprika and spread on inside of 
celery stalks. Serve on crushed ice. 

—Mrs. M. J. Brophy. 


Cheese Souffle.—2 tablespoons butter, 3 table- 
spoons flour, % cup milk, 1% teaspoon salt, 3 eggs, 
whites beaten separately, 44 cup grated cheese. Bake 20 
minutes in good oven or until brown on top. 

—Mrs. Haney. 


Rice and Cheese Scallop.—2 cups boiled rice, 11% 
cups white sauce, 34 cup grated cheese, buttered 
crumbs, mix the cheese with the white sauce, put a 
layer of rice in the bottom of a buttered baking dish, 
then a layer of white sauce, repeat till all is used, cover 
with crumbs and bake a golden brown.—Mrs. Crawford. 


White Sauce.—3 tablespoons butter, 1% cups 
milk, 3 tablespoons flour, 1 teaspoon salt, alittle pepper. 
Melt the butter in a saucepan, add the flour and stir 
until smooth, stir in the milk, stirring until it boils, 
season. Level measurements are used.—Mrs. Crawford. 


Rice Cheese Patties.—4 ounces butter, 4 ounces 
of sugar beaten well together, 2 eggs, 4 ounces of rice 
flour. Make puff paste and line the patty pans then 
fill with the mixture. This will make 12 or 14. 

—Mrs. Crotty. 


Welsh Rarebit.—1 pound and % of cheese, 1 
tablespoon butter, 1 teaspoon dry mustard, 1 pinch of 
cayenne, 14 pint beer or ale and toast. Put butter into 
the pan when nearly melted add cheese grated, mustard, 
stir constantly; add the ale slowly to prevent burning. 
Serve on toast.—Mrs. Carroll, 


Cheese Scallop.—Soak 1 cupful of dry bread 
crumbs in fresh milk, beat into this 3 eggs, add 1 table- 
spoonful butter and 144 pound grated cheese; place in 
deep dish, spread sifted bread crumbs on top and bake 
in hot oven a delicate brown. An excellent relish when 
eaten with thin slices of bread and butter.—Mrs. Wilson. 
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QUESTIONS AND ANSWERS. 


Friends Wersus Doctors 


My ‘sister has considerable trounle 
with-nose and throat; a gathering 
forms which the doctor says is due 
to adenoids, but friends say adenoids 
cannot be removed without the ton- 
ia a being removed; .°. .—Mrs. 
P : ; 


Answer.—Doctore are, friends, 
Soreness of a Bunion 


What will take the soreness out of 
@ bunion?—4Miss U. S.- 


Answer.—Going barefoot. It de-|. 


pends on the nature of the trouble. 
If the soreness is due to swelling 
and inflammation, a large © moist 
dressing overnight is a relief, pre- 
ferably kept moist with alcohol if 
you can get pure grain alcohol (not 
denatured alcohol), or with any al- 
coholic lotion such as witch-hazel ex- 
tract. If the soreness is due to in- 
fection of the bursa or of the struc- 
tures of the great toe joint, operation 
is the only permanent relief. 


Bran Gems 


Recipe for ‘bran gems.—M. lL. J. 

Answer.—One egg well beaten 
pinch of salt, butter size of walnut 
melted, cupful each of sweet milk 
wheat flour and wheat bran, tea- 
spoonful baking powder. . Bake in 
gem tins. Wat ’em day by day and 
fruit and relishes, too. 


(Copyright, National Newspaper 
Service) 
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! Poole and Company 
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Vesetables 


Ways of Cooking.—Peas to be tender should be 
boiled slowly, with the lid partly off the stew pan. 
Lettuce too old for salad can be cooked like spinach. 
The water in which asparagus is cooked should never 
be thrown out as it contains a large amount of nutrition 
and makes excellent cream of asparagus soup. 
Cucumbers make a delicious vegetable when stewed 
and served with a white sauce, or seasoned with butter, 
salt and pepper and served on toast. Eggplant is 
delicious if basted with olive oil, seasoned and broiled 
in slices. Cabbage, cauliflower and Brussels sprouts 
should be soaked heads down in salt-water to which 
vinegar has been added. This insures perfect clean- 
liness. When canning string beans a small pod of red 
pepper placed in the bottom of the jar gives a delightful 
flavor. Buttermilk ice cream is considered a delicacy 
and is wholesome and nutritious for invalids. 


Es¢ Plant.—Put into water and boil until soft, then 
cut in two and scoop out all the inside; season, take a 
tablespoonful at a time, dip in egg and bread crumbs, 
and fry in hot lard.—Miss Edna LaFlamme. 

Succatash.—Use double the quantity of corn that 
you do beans. Cookthe beans for three or four hours. 
Put in the corn 1 hour. Have just enough water to 
cook them in. Care must be taken not to let it stick. 
Season with salt, pepper and butter. 

—Mrs. W. Callahan. 

Tomato Bake.—Place alternate layers of tomatoes, 
sliced onions and bread and butter in a pudding dish 
and bake.—L. O. 


GARDNER & CO. 
HARDWARE, STOVES and TINWARE 


Everything for the Kitchen. 443 Dundas Street. 
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Stuffed Potatoes.—Bake 1% dozen large potatoes, 
when done cut long way, scrape out centre, mash it 
well. Stir in 1 tablespoon butter and 14 cup milk, salt 
and pepper. Then stir in lightly the well beaten 
whites of 2 eggs, put back in skins, brush over with a 
little egg and water and brown in oven. 

—Mrs. R. T. Whitelaw. 


Genuine Boston Baked Beans.—1 cup of dry 
beans, soda size of a bean, 1 tablespoon of molasses or 
brown sugar, piece of pickled pork. Pick over the 
beans at night, add the soda and cover with cold water. 
In the morning pour off the water, cover with fresh and 
boil till tender. Then stir the molasses or sugar, put 
in a bean pot, score the rind of the pork and bury it in 
them, bake 2 or 3 hours. Be sure and have plenty of 
water while they are baking else-they will be dry. 


Parsnip Fritters——Make ordinary fritter batter. 
Have boiled 4 or 5 parsnips (whole). Put fritters on 
pan and slice parsnips lengthwise. Lay 2 or 3 slices on 
top of each fritter. The number of slices to use on each 
fritter will depend on size of the frtters. Brown 
nicely and serve with any good syrup or honey. 

—Mrs. E. W. Waud, Jr. 


Baked Cabbage.—Boil a head of cabbage, (a loose 
head is preferable), very soft in salted water, drain dry 
in colander and chop very fine, fry a small onion chop- 
ped fine in a heaping spoonful of butter, when just 
burning yellow add to cabbage, also a cup of bread 
crumbs, pepper, salt and nutmeg, and 2 eggs; mix all 
together and spread smooth in shallow buttered pans; 
bake in oven a nice brown, cut out in squares and serve 
in a hot dish.—Mrs. Albert Schulz. 


Spaghetti.—Spaghetti, 1 cup tomatoes, water, 4 
cups, cheese, salt, speck, onions, etc. Put spaghetti on 
in boiled salted water and let cook until soft; drain off 
water and add to it 1 cup tomatoes, 1 tablespoon 
chopped onion, 144 cup grated cheese, cayenne pepper, 
white pepper and more salt, mix together and put in a 
covered dish and put on back of stove to cook a little. 

—Miss Nora Parkinson. 
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Macaroni and Tomatoes.—Cook the macaroni in 
salt water then strainit. Put in bake dish, cover with 
tomatoes, lay some slices of bacon on top, add speck of 
sugar, pepper and salt and bake.—M. D. 


Good Drawn Butter for Vegetables.—14 cups 


boiling water, 3 even tablespoons flour mixed in 4% cup ~ 


cold milk, pinch salt, boil 5 minutes, then stir in small 
piece of butter; have vegetables hot and pour this 
boiling hot on top. Above recipe makes very nice 
egg sauce for fish, by stirring in 2 hard boiled eggs that 
have been cut fine. Serve hot.—Mrs. Mills. 


Tomato Toast.—Rub tomatoes through the colan- 
der and cook to taste; toast 3 slices of bread, butter and 
lay upon a hot dish. Just before serving add a cup of 
cream or milk to the tomatoes and pour over the toast. 

—Miss Ethel Sneath. 


Fried Oyster Plant.—Parboil oyster plant, scrape 
off the outside, cut in slices, dip in beaten egg, roll in 
bread crumbs and fry in hot lard.—Miss A. Haffey. 


Baked Beets.—Wash and put into a pan; set into 


a moderate oven and bake slowly; when soft remove the _ 


- skin and dress to taste. 

Stewed Celery.—Clean the heads thoroughly; 
take off the coarse, green, outer leaves, cut in small 
pieces, and stew in a little broth; when tender add some 
rich cream, a little flour and butter, enough to thicken 
the cream, season with pepper, salt and a little nutmeg. 

—Mrs. J. LaFlamme. 


Scalloped Tomatoes.—2 cups tomatoes, 1 cup 
bread crumbs, 14 teaspoon salt, pepper, and | teaspoon 
sugar, 2 teaspoons butter. Butter the pudding dish, 
then strain the tomatoes and put 1% the tomatoes, 
4 the bread crumbs, the remainder of tomatoes and 
then bread crumbs, seasoning and butter on top; bake 
about 25 minutes in hot oven—Muiss M. Stanley. 


Sweet Corn.—When sweet corn is served on cob, 
leave a few of the inner husks on ear when boiling as it 
will be much sweeter and keep warm longer. Boil 
sweet corn from 8 to 10 minutes, never longer. 

—Miss M. Campbell. 
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Stuffed Cabbage.—Take a large fresh cabbage and 
cut out the heart, fill the vacancy with cooked chicken 
or veal chopped very fine, highly seasoned and rolled 
into balls with beaten yolk of eggs; then tie the cabbage 
firmly together, tie a cloth around it and boil, in a 
- covered kettle 2 hours. This is a delicious dish ‘and is 
useful in using up cold meats.—Mrs. A. Gahagan. 


Cauliflower Au Gratin.—Trim off the outside 
leaves of a nice fresh cauliflower; tie it up in a piece of 
cheese cloth, and put it into well salted boiling water, 
boil for 30 minutes; be careful to take it out as soon as 
tender, or it will fall into pieces; drain and separate the 
head into the little flowerets, put these into a baking 
dish, pour over cream sauce, sprinkle thickly with 
grated cheese, and brown in a quick oven. 

—Mrs. S. Henderson. 


Creamed Asparagus.—Take 1 can of Aspara- 
cus tops, strain off juice. Melt 2 tablespoons 
butter, add 2 tablespoons flour; when this thickens add 
cold water and stir well then add a little milk and a 
liberal supply of butter; put asparagus in sauce and 
heat thoroughly. Season to taste. Add % cup 
cream — serving. This can also be spread on toast. 

—Mrs. Chas. Mueller. 


How to Prepare Cauliflower.—A couple of hours 
_ before cooking, a head of cauliflewer should be prepared 
by trimming away the outer green leaves, washing and 
placing head downward in a bow! of cold salted water 
to draw out the insects which may be concealed among 
the flowerets. In cooking place stalk downwards in the 
saucepan, cover with boiling water, add a teaspoonful 
of salt, and boil uncovered from 90 to 30 minutes, ac- 
cording to size; test by running a fork down into -the 
stalk.—Mrs. N. Murphy. 


Creamed Spinach.—Boil spinach Dat when one 
strain and chop fine. Melt butter and stir in flour to 
thicken, add a little cold water, and soup stock. Add 
spinach to this and season with pepper, salt and nut- 
meg. Before serving add 4% cup sour cream. Garnish 
with hard boiled eggs. Can be served on toast. 

— Mrs Awe Schulz, 
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Potato Glaze.—Grate 12 large potatoes, put in a 
bag and squeeze out juice, fry 2 cups of bread crumbs 
in butter until brown, boil 1 pint of milk, stir flour in to 
thicken, mix all together and season with salt, then 
form in small balls and boil in water for 20 minutes. 
Serve in Gravy. —Mrs. Thos. Parkinson. 


Good Mashed Potatoes.—Boil desired quantity of 
potatoes until well done, then drain well, mash thor- 
oughly, season with salt, add sufficient hot (not cold) 
milk and a generous piece of butter, beat all together 
until of a creamy appearance, keep warm, best to serve 
at once.—Mrs. O’ Rourke. 


Escalloped Parsnips.—1 quart parsnips, 1 pint 
milk, 2 tablespoons butter, 2 tablespoons flour, salt and 
pepper to suit taste, 144 cup bread crumbs, 1 tablespoon 
butter, on top of other mixture. Cook parsnips then 
put them in a deep dish, put butter and flour in a frying 
pan, add milk, and let just come to a boil, then pour 
over parsnips. Bake in oven 20 minutes. 

—Mrs. Gahagan. 


French Peas and Carrots.—Select small carrots, 
boil in salt water until tender; mix 1 can of peas with 
carrots. Make a cream sauce of butter and thicken 
with flour, add a little milk and butter and season with 
pepper, salt and parsley. Before serving add 4% cup 
cream.—Miss McDonald. 


Scalloped Potatoes.—Peel and slice as many 
potatoes as desired, take a granite dish and put in 
layers, first a layer of potatoes, sprinkle over salt and 
pepper, a little flour and small pieces of butter, repeat 
this till dish is nearly full; pour on sweet milk till all 
is covered, bake in a hot oven.—Miss A. Haffey. 


Stuffed Tomatoes Baked.—Take medium sized 
ripe tomatoes, (cut off the top which can be replaced 
after tomatoes are stuffed), scoop out centre and fill 
with ordinary dressing; place a piece of butter the size 
of a walnut on each tomato and replace. Place in pan 
with a little cold water.—Miss Clara Schwartz. 


Salads and Salad Dressing 


New York Salad.—Scoop out tomatoes, place them 
on the ice. Fill with chopped celery and pineapple well 
mixed with a good mayonnaise. Pour more mayon- 
naise on top of each tomato and serve each on a lettu¢ée 
leaf. (A delicious salad on a warm day). 

—FElizabeth Harwood. 


Salad Dressing.—1 egg beaten well, 1 teaspoonful 
of mustard, 14 teaspoonful of flour, 2 tablespoons of 
vinegar, 2 or 3 teaspoons of sugar, a little salt, 14 tea- 
spoon of butter. Mix all together and put on the stove, 
pour in slowly a little milk. Stir continually until as 
thick as cream. Mix mustard and flour together with 
water to dissolve.—Mrs. Carrigan. 


Mayonnaise _Dressing.—1 teaspoon butter, 1 
tablespoon cornstarch, 1 teaspoon mustard, 1 cup full 
sour cream, pepper and salt to taste, 1 tablespoon sugar 
1 egg, 1 cup milk, 4% cup vinegar, mix together; let 
come to a boiling point in double boiler, remove and 
beat until cool. Mrs. John Bryson. 


Chicken Salad.—6 eggs beaten light, 4% teaspoon 
melted butter, 1 coffee cup cream, 1 tablespoon mus- 
tard, little salt, 1 teaspoon sugar, 1 cup vinegar. Put 
dressing in dish and float in hot water, stirring until it 
thickens like custard, when cold pour over salad. This 
will dress 2 fowls. 2 bunches celery.—Mrs. Green, 


Salad.—4 lettuce leaves, 4 stalks celery, 2 apples, 
1 very small carrot, 1 very small beet, 1 dozen English 
walnuts, 1 dozen almonds, 2 dates, 2 teaspoons sugar; 
put through grinder, serve with lemon juice. 
—/Vrs. Karney. 





GET THAT NEW SUIT 
THE R. DOHERTY CO. 


CLOTHIERS AND HABERDASHERS. 
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Cooked Salad Dressing.—1 tablespoon sugar, 
6 teaspoon salt, 4% teaspoon mustard, % teaspoon 
white pepper, 14 cup vinegar, 14 cup water, 2 eggs, 1 
tablespoon butter.—Mrs. Robt. Abbot. 


Ripe Cucumber Salad.—12 large cucumbers, 
(ripe) take out seeds, 6 large onions, chop together fine, 
1 handful of salt. Put in colander with weight on 
and drain over night. In morning mix in enough 
vinegar to cover, then add 2 tablespoons of mustard 
seed, 1 tablespoon celery seed and bottle. Delicious. 

—Mrs. W. Weiler. 


Lemon Salad Dressing.—Y olks of 3 eggs, 1 cupful 
of white sugar, juice of 2 lemons, add last the beaten 
whites of the 3 eggs, cook in double boiler, use equal 
parts of dressing and whipped cream, a good salad 
dressing for fruit and lettuce.—Mrs. J. J. Brown, 


Fruit Salad.—24 marshmallows, 1 can pineapple, 
2 juicy apples, 6 oranges, lettuce leaves. Dressing:— 
1 tablespoon butter, pinch salt, 2 tablespoons sugar, 2 
tablespoons vinegar, 2 eggs, 14 pint whipped cream. 
Cut fruit and marshmallows into small pieces then mix, 
and chill. For dressing, beat up eggs in double boiler, 
add vinegar, sugar, salt, butter and cook until thick. 
Cool and add whipped cream. Mix with fruit and 
serve on crisp lettuce leaves.—Mrs. Grant. 


American Salad.—Mix 1 cup chopped chicken or 
turkey, 1 cup of soft cheese, chopped coarsely, 14 cup 
pickled cauliflower, broken in small pieces. Rub to a 
smooth paste the yolks of 2 hard boiled eggs, 1 teaspoon 
vinegar, 4 tablespoonfuls French mustard, 2 tablespoons 


oil or melted butter, salt and pepper to taste. Pour - 


this sauce over the salad and garnish with white of 
egg, cut in rings and flowerets of the pickled cauli- 
flower.—Mrs. M. J. Brophy. 
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Celery and Orange Salad.—Select firm oranges 
which are not very sweet and cut into sections remov- 
ing all inner skin and seeds. Cut crisp celery into small 
pieces and mix the two in equal quantities, with a 
French dressing in which lemon juice is substituted for 
vinegar. A few nut meats may be added to advantage. 
Serve on a bed of watercress or lettuce. 

—Mrs. Meredith. 


Banana and Nut Salad.—Boil 4% cup each of sugar 
and water 5 minutes. Add juice of % lemon and boil 
3 minutes. Peel bananas, roll in cold syrup and then 
in walnuts, serve on lettuce with mayonnaise. 

—Mrs. A. O’ Bright. 


Tomato Salad.—Take skin, juice and seeds from 
fresh tomatoes. Chop what remains with celery and 
add a good salad dressing.—Mrs. Mc Dowell. 


Lenten Salad.—2 heads celery cut in one half 
inch pieces, splitting each piece lengthwise. Cut 1 
pint of tart apples in small cubes, sprinkle a pinch of 
cayenne pepper on them, dissolve 1 teaspoonful sugar 
in 2 tablespoonfuls lemon juice, add 1 teaspoonful 
of chopped parsley. Add this tothe apple and celery, 
toss up. with mayon naise dressing, add | small table- 
spoon cream cheese. Serve on lettuce leaves. 

—FElizabeth Harwood. ¢ 


Waldorf Salad.—1 cup apples chopped fine, 1 cup 
celery chopped fine, 4% cup walnut meats, chopped. 
Squeeze piece of a lemon on apples to whiten, put on 
lettuce leaves, pour over salad dressing. Garnish 
with whipped cream.—Mrs. B. Haffey. 


Cucumber Salad.—Peel, slice and put in a dish 
with salt over each layer and leave an hour. Drain 
dry and then dress with oil, vinegar and pepper. Add 
onions if desired.—Mrs. John Bryson. 





PHONE 150. 371 DUNDAS ST. 


E. S. COPPINS, Electrician 


Dealer in Electric Ranges, Irons, Toasters, Lamps, etc 


of all kinds. Also Electric Fixtures. 
, 


- 
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Salad Dressing.—1 cup vinegar, 2 teaspoons of 
butter, 2 teaspoons of flour, 2 teaspoons of mustard, 1 
egg, 1 teaspoon salt, dash of pepper. Let vinegar 
come to nearly boiling point, have other ingredients 
mixed with cold vinegar, add to*’vinegar, cook slowly 
10 minutes, when cold thin with milk. © 

—Mrs. McDowell. 


Cabbage Salad.—3 tablespoonfuls sugar, 1 tea- 
spoonful mustard, 2-3 cup vinegar, small piece butter; 
boil all together, add 1 egg beaten with 1 cup milk; 
boil a few minutes and pour over cabbage. Chop 
very fine.-—Mrs. John Bryson. 


Celery and Apple Salad.—2 cups celery, 2 cups 
apples, 1 cup walnuts. Chop these fine and mix with 
salad dressing. Serve on lettuce and garnish with a 
walnut.—Miss Clara Schwartz. 


Beet Salad.—l quart chopped boiled beets, 1 
pint chopped cabbage, 1 pint vinegar, 1% cup sugar, 
1 cup horse radish. Add celery to taste. Boil cabbage 
in vinegar until tender, add beets, sugar, salt and 
Pepper. »-Let all scald and when cold add horse radish. 

= VTS. Celia 

Chicken Salad.—Boil the fowls tender, and remove 
all the fat, gristle and skin; mince the meat in small 
pieces, but do not hash it; to one chicken put twice 
and a half its weight in celery; cut in pieces of about 
ly of an inch, mix thoroughly and set in a cool place 
in the ice chest; in the meantime prepare a mayonnaise 
dressing and when ready for the table pour this dressing 
over the chicken and celery, tossing and mixing it 
thoroughly. Set it in a cool place until ready to serve. 
Garnish with celery tips or cold hard boiled eggs, 
lettuce leaves, from the heart, cold boiled beets on 
capers, olives, crisp cabbage is a good substitute for 
celery. When celery is not to be had, use celery 
vinegar in the dressing. Turkey makes a fine salad. 

—Miss Edna LaFlamme. 

Celery and Apple Salad.—2 cups celery, 2 cups 
apples, 1 cup chopped walnuts, 4% cup salad dressing. 
Mix ingredients and garnish with parsley and lettuce 
leaves.—Mrs. L. Miller. 


> 
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Canned Cucumber Salad.—Wash well and slice 
small cucumbers, cover with salt water, and let stand 
for 3 or 4 hours; drain thoroughly and put in glass 
jars. For each quart of cucumbers put 1 teaspoonful 
each of black and white mustard and celery seed soaked 
in 1 cup of hot water, 4% teaspoonful of salt and 2 of 
olive oil, then pour on cold vinegar to fill the jar; close 
tight and set in a dark place.—Mrs. O’ Rourke. 


Potato Salad.—Cut boiled potatoes in small 
squares and season with salt and pepper. Cut up 
some bacon and several onions and fry same in butter 
to a nice yellow color; then pour vinegar into this and 
mix with the potatoes while still hot. Beat up the 
yolks of 2 eggs with a little vinegar and pour over po- 
tatoes. Serve while still a little warm. - 

—Mrs. O. Mueller. 


Ess Salad.—8 hard boiled eggs sliced. Dress- 
ing.—Yolks of 2 eggs, cup sweet milk, 1-3 cup vinegar, 
1 teaspoon mustard, salt and pepper, 1 big teaspoon 
sugar, butter size of a walnut, add a little sweet cream 
after dressing is heated, then pour over sliced eggs. 

——ivVirs: S. i. Hendersoi: 


Banana Salad.—6 bananas, 144 cup chopped wal- 
nuts, 1 lemon (juice). Salad Dressing.—Dice the 
bananas, add lemon juice and walnuts and pour over 
it the dressing. Garnish with parsley and lettuce 
leaves. Serve in 4% banana shell.—Mrs. M. J. Brophy. 


Salad Dressing.—6 eggs beaten very light, 1 cup 
cream, 14 cup melted brown sugar, 1 tablespoon salt, 
1 teaspoon allspice, 1 teaspoon cloves, 4 teaspoon 
cinnamon, 14 teaspoon cayenne. Boil 3 hours till 
thick enough.—Mrs. M. S. Schell. 


Nut Salad.—Chopped mixed nuts 114 cups, seeded 
raisins 14 cup, celery or apples chopped 1 cup, a little 
salt, mustard 144 teaspoon, sweetened vinegar 3 table- 
spoons, mix together, place in salad bowl, 2 yolks of 
hard boiled eggs, rubbed fine, cover salad, then pour 
on mustard salad dressing. Garnish with white rings 
of hard boiled eggs, walnut meats and celery leaves. 

—Mrs.. W. Campbell. 
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Salmon Salad.—l% teaspoon mustard dissolved 
in a little vinegar, stir 1 egg, fill cup with vinegar, 
piece of butter size of an egg put in pan. Let it not 
get too brown, then stir in mixture above, let it get 
cool, put in 1 cup sweet cream and 1 cup chopped 
celery, pepper, salt, 1 teaspoon of sugar, put salmon 
in the dish before pouring the above over. 

—-Mrs: F. Jo Sheahan: 


Lobster Salad.—1 can lobster made fine, 2 hard 
boiled eggs chopped, 2 heads of celery cut fine, salt 
and pepper to taste. Make a mayonnaise dressing 
to put over, of 1 egg, 1 teaspoonful mustard, 1% cup 
milk, 44 cup sugar, butter size of egg, salt, pepper, 1 
cup vinegar; bring to a boil, when cold pour over salad. 

—Miss Helen Haffey. 


Mock Chicken Salad.—Take 4 pounds of veal, 
boil very soft; after it has become quite cold chop 
rather coarse, add 2 bunches of celery chopped fine, 
a bottle of capers, salt, pepper and a little onion, and 
mix the whole with a boiled mayonnaise, or with thick 
sour cream and vinegar.—Mrs. Albert I. Schulz. 


Salmon Salad.—1 can salmon, as many cold boiled 
potatoes, 3 sour pickles, 14 onion, all chopped fine, 
16 teaspoon pepper, teaspoon salt.—Mrs. Schulz. 


Cabbage Salad Dressing.—6 tablespoons vinegar, 

2 tablespoons cream, | tablespoon sugar, 2 tablespoons 

melted butter, 1 egg, 1 teaspoon mustard, 144 teaspoon 

salt, 14 teaspoon pepper, mix mustard with part of 

vinegar, salt and pepper, mix butter, egg and cream, 
together; add remainder of vinegar and cook. 

——Mrs. M. J. Brophy. 


Tomato Salad.—Peel and slice 12 good sound fresh 
tomatoes, the slices about 44 of an inch thick, set them 
on the ice or in a refrigerator while you make the 
dressing. Make the sauce as ““Mayonnaise,”’ or you 
may use cream dressing. Take one head of the broad- 
leaved variety of lettuce, wash and arrange them neatly 
around the sides of the salad bowl. Place the cold 
sliced tomatoes in the center, pour over the dressing 
-and serve.—Mrs. Hf. Sneath. 
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Salad Dressing.— 1% pint cream, 4% cup vinegar, © 
l4 cup sugar, 1 tablespoon butter, 1 teaspoon flour, 
1 teaspoon mustard, 1 teaspoon salt, 1% teaspoon 
pepper, | egg. Put sugar, vinegar and butter to heat. 
Mix flour, mustard, salt and pepper together, add egg 
and then cream. When well mixed add to boiling 
vinegar and let boil for 5 minutes.—Mrs. H. A. Little. 


Mayonnaise.— 1% teaspoon black pepper, 4 tea- 
spoon cayenne pepper, 1 teaspoon dry mustard, 1 
desertspoon salt. Mix together dry, then beat the 
yolks of 4 eggs and slowly add to dry ingredients, mix- 
ing thoroughly; add 1 cupful of good olive oil and then 
mix malt vinegar, till desired consistency is obtained. 

—IVITS et La VV Iter 


A nice Salad Dressing.—(For those who like 
olive oil).—1 cup olive oil, 1 large tablespoon vinegar 
or lemon juice as preferred. Beat thoroughly for 10 
minutes. Season with a little salt and a dash of 
cayenne. Use at ,.once.—Mrs. R. Kenny. 


Salads and Dressing.—Green vegetables for salads 
should be thrown into ice water for an hour. Then 
dry carefully with soft towel and put in cold place 
until wanted.—Mrs. P. A.. Poole. 


Cabbage and Celery Salad.—Cut fine 1 head of 
cabbage, let stand in salt water for a while; a bunch 
or two of celery chopped fine, add it to the cabbage. 
Make a dressing of sour cream, vinegar, pepper and 
salt, pour over the finely chopped vegetables. 

—Miss Smith. 


Grape Salad.—2 cups white grapes, 1 cup pecan 
meats. Dressing.—Skin and seed the grapes. Slice 
nuts crosswise into thin slices. Mix with dressing. 

——Mrs. FG. Kupfer: 


Veal Salad.—Take a piece of roast veal cut into 
small dice, add an equal amount of chopped celery to 
this, add a little salt and pepper, vinegar, add enough 
of the salad dressing to taste; mix well and put 
on cold dish and garnish same as chicken salad. 

—Miss Nora Parkinson. 
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Bread, Buns and Biscuits 


Nut Bread.—2 cups Graham flour, 1144 cups white 
flour, 14 cup syrup, 2 cups sweet milk, 1 teaspoon soda, 
salt, (nuts), let rise 45 minutes. Bake 30 minutes. 

VETS. et GlL 

Raisin Bread.—2 cups flour, 1 cup sugar, 2 table- 
spoons melted butter, mix together, then add 1 cup 
raisins, 1 teaspoon cloves (small), 2 teaspoons cinna- 
mon (small), 1 teaspoon soda, 1 cup sour milk. Bake 
1 hour.—Mrs. R. T. Whitelaw. 


Graham Bread.—2 cups Graham flour, 1 cup white | 
flour, 2 cups sour milk, 144 cup brown sugar, 1 teaspoon- 
ful soda, a little salt—Mrs. H. Sneath. 


Walnut Loaf.—4 cups flour, 4 teaspoonfuls baking 
powder, 4 tablespoonfuls lard, 1 cup sugar, 2 cups 
sweet milk, 1 cup dates, 1 cup walnuts chopped. Let 
rise 144 hour, then bake.-—Mrs. John W. Haylow. 


Success Bread.—2 cups raisins, 2 cups sour milk, 

2 cups Graham flour, 1 cup white flour, 1 cup brown 

sugar, 1 teaspoon baking soda, 1 teaspoon salt, 2 tea- 

spoons molasses, 4% cup cornmeal. Bake 1 hour. 

VE Ava Ge 

Date Loaf.—3 cups Graham flour, 2 cups sour 

milk, 1 cup granulated sugar, 1 teaspoon soda, 1 pound 

dates chopped fine; mix dry ingredients, then stir in 
milk and lastly dates. Bake in buttered tin. 

et JONErU: 

Harvest Biscuits.—5 cups flour, 5 teaspoons bak- 

ing powder, 2 tablespoons salt, 1 cup currants, 1 cup 

granulated sugar, 4% cup lard. Mix quite soft with 

water, roll about 34 inch, cut with cake cutter and 

bake in moderate oven.—Mrs. H. Weiler. 





COOK’S TROUBLES WILL END BY THE USE OF 


KARN’S KARN’S -KARW’S 
Pure Cream Tartar STRICTLY PURE FLAVORING 
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Date Bread.—3 cups Graham flour, 1 cup white 
flour, 44 cup brown sugar, 1 teaspoon salt, 1 teaspoon 
soda, 1 teaspoon cream of tartar, 2 cups sour milk, 
1 pound dates or more. Bake 1 hour in a slow oven. 

— leo elie Cres. 


Boston Brown Bread.—2 cups Graham _ flour, 
1 cup corn meal, 1 cup (small) brown sugar, 1-3 cup 
molasses, 1 cup sweet milk, 1 cup fruit (raisins, currants 
or dates), 2 teaspoons baking powder, 1 teaspoon salt, 
steam 3 hours, then brown in oven. 

—Mrs. S. McMurrich McLay. 


‘Date Bread.—3 cups flour, 3 teaspoons baking 
powder, 1% teaspoon salt, 4% cup sugar, butter size of 
an egg, 1% to 2 cups milk, 1 pound chopped dates. 
Mix dry ingredients, work in butter and add enough 
milk to make thick batter. Mix in chopped dates, 
let rise for 20 minutes and bake in slow oven 1 hour. 

—Mrs. Thos. Parkinson. 

Cream Biscuits.—2 cups flour, 4% teaspoon salt, 
4 teaspoons baking powder. Sift together several 
times. Enough sweet cream to soften.—E., W. 


Date Muffins.—2 eggs, 2 tablespoons of brown 
sugar, 114 cups sour milk, 2 tablespoons butter, 2 
cups dates, 1 teaspoon baking soda, 2 teaspoons baking 
powder, about 214% cups Graham flour. Bake in patty 
ieee irs.) Po Gladd 


Biscuits.—3 1% cups flour, 3 teaspoonfuls baking 
powder, 1 teaspoonful salt, 2 tablespoonfuls butter; 
stir In sweet milk until stiff enough.—Mrs. Carrigan. 


Nut Bread.—1 cup sugar, 4 cups flour, 1 teaspoon 
salt, 4 teaspoons baking powder, 1 cup walnuts (broken, 
not chopped), 2 cups milk, 1 egg. Mix dry ingredients 
together and stir in milk and egg. Put to rise in a 
warm place for % hour. Bake in a moderate oven 
ft vhour:—Mrsik Garson. 
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Bran Bread.—3 cups bran, 1 cup Graham flour, 

1 cup white flour, 1 cup brown sugar, 1 cup raisins, 

dates or nuts, 1 teaspoon of salt, 1 egg, 2 cups sour milk, 

butter size-of an egg. Put dry ingredients and butter 

together, dissolve soda in milk and mix all well. Bake 
an hour or more jn a very slow oven. 

Vis. VLEs 


One Ess Muffin.—124 cups flour, 3 teaspoons 
baking powder, 4% teaspoon salt, 114% teaspoons s igar. 
Beat a small egg thoroughly. Add it gradually with 
84 cup of milk to the dry ingredients and beat hard. 
At the last moment add 1% tablespoons melted butter. 
Drop the batter into hot buttered iron gem pans and 
bake in a hot oven over 25 minutes. 

Mrs. Geo. A. Connor: 


Scones.—1 pound flour, 144 pound lard, 144 pound 
sugar, 14 pound Sultana raisins, 1 egg, a little milk, 
1 teaspoon cream of tartar, 1 teaspoon baking soda. 
Rub lard with flour, mix with milk to a stiff paste. 
Roll into rounds and cut in four. Bake in hot oven 
20 minutes.—Helen Chipperfield. 


Nut Bread.—4 level cups of sifted flour, 4 tea- 
spoons baking powder, 14 teaspoon salt, 44 cup sugar, 
1 cup chopped walnuts. Put all dry ingredients in 
bowl together, add 1 beaten egg and 2 cups of sweet 
milk. Mix all together; put the bread on back of 
stove to rise for 20 minutes. Bake 1 hour in slow oven. 

2 VIS Lele 


Date Bread.—1 cup dates, 1 teaspoon baking soda, 
34 cup boiling water, sprinkle soda over dates, add 
boiling ,;water and let stand until cool, 1 tablespoon 
butter, 34 cup white sugar, yolk of 1 egg, tablespoon 
vanilla, 134 cups flour, 4% cup chopped walnuts. Mix 
well and add dates and beaten white of eggs. Bake 
40 minutes in moderate oven.—A. Jones. 


GARDNER & CO. 


For Pocket and Table Cutlery, Scissors, etc. 
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Muffins.—2 eggs, 1 cup milk, 2 cups flour, 2 table- 
spoons sugar, 2 tablespoons butter, 3 teaspoons baking 
powder, a little salt—Mrs. Arthur W. Stone. 


Baking Powder Biscuit.—2 cups flour, 4 teaspoons 
baking powder, 1 teaspoon salt, 1 tablespoon lard, 
34 cup milk and water in equal parts, 1 tablespoon 
butter. Mix dry ingredients and sift twice. Work 
in butter and lard with tips of fingers, add the liquid 
gradually, mix with a knife to a soft dough, toss on a 
floured board and roll lightly to % inch thick. Cut 
with small cutter and bake in buttered pan in hot 
oven 12 or 15 minutes. This quantity makes about 
3 dozen.—M.:R. Heath. 


Buns.—1 teacup of yeast, 2 cups of sweet milk, 
1 tablespoon butter, 44 teacup granulated sugar, 1 
quart of sifted flour, sponge it the same as bread, and 
mix it down with a little more flour quite soft quickly, 
and then let it rise again and mix down soft. Roll 
out on board and spread with butter, roll up again and 
cut in squares and roll up in the shape of buns and let 
rise, and then bake 20 minutes in a very hot oven; and 
when taken out wash over with a little syrup and 
sprinkle with a little white sugar.—Mrs. R. Kenny. 


Graham Breakfast Gems.—1 egg, 1 tablespoon 
brown sugar, 1 tablespoon butter, 1 cup sour milk, 1 tea- 
spoon soda, 1 teaspoon salt. Enough Graham flour 
to consistency of sponge cake. 

—Mrs. S. McMurrich McLay. 


Boston Brown Bread.—Stir thoroughly together 
wetting with sour milk 1 cupful of rye flour, 2 cupfuls. 
of corn meal, 1 cupful white flour, 44 teacupful of mo- 
lasses or sugar and 1 teaspoonful of salt; then add a 
level teaspoon of soda dissolved in a tablespoonful of 
water, sweet milk may be used by substituting baking 
powder for soda; the batter must be stirred thick with 
a spoon and turned into well greased pan. 

—Mrs. F. Rahuba. 
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Lunch Rolls.—1 cake Fleischmann’s yeast, 114 
cups milk scalded and cooled, 1 tablespoon sugar, 4 
cups sifted flour, 1 egg, 2 tablespoons lard or butter, 
1 teaspoon salt; dissolve yeast and sugar in lukewarm 
milk. Add lard or butter and 2 cups of flour. Beat 
thoroughly, then add well beaten egg. Balance of 
flour gradually.— Mrs. F. C. Kupfer. 


Nut Bread.—4 cups flour, 1 cup dates, 1 cup sugar, 
1 cup walnuts, 1 egg, 4 teaspoons baking powder, salt 
and sweet milk.—Mrs. Cronin. 


Graham Loaf.—3 cups of Graham flour, 4% cup 
white sugar, 1 teaspoon baking soda sifted with 2 cups 
white flour; make a stiff batter with 24% cups of sour 
milk. Bake in long tin 4% hour.—Mrs. C. Reindl. 


Raisin Bread.—1 cake Fleischmann’s yeast, 1 cup 
lukewarm water, 1 cup milk scalded and cooled, 1 
tablespoon sugar, 6 cups sifted flour, 4 tablespoons 
lard or butter, 34 cup sugar, 34 cup raisins, 1 teaspoon 
salt. Dissolve yeast and 1 tablespoon sugar in luke- 
warm liquid, add 2 cups flour, the lard or butter and 
sugar well creamed and beat until smooth. Cover and 
set aside to rise in warm place free from draft until 
light about 1% hours. When well risen add raisins 
well floured, the rest of flour, or enough to make a soft 
dough, and the salt, knead lightly. Place in well 
greased bowl, cover and let rise again until double in 
bulk about 1% hours. Mould into loaves, fill well 
greased pans half full, cover and let rise until light, 
about 1 hour. Glaze with egg diluted with water and 
bake 45 minutes.—Mrs. E. Grant. 





Nut Bread.—1 cup brown sugar, 2 cups chopped 
nuts, 2 cups Graham flour, 2 cups white flour, 4 tea- 
spoons baking powder, 1 teaspoon salt. Mix ingredi- 
ents, add 1 well beaten egg, about 2 cups milk, so as 
to pour into tins, let rise 20 minutes on back of stove. 
Bake 1 hour in moderate oven. Try without egg. 

—B. Frezell. 
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The Gift Supreme! 


Your investment in a KARN Piano insures long, long 
years of delight to the fortunate recipient—and to a 
wide circle of friends and kinsfolk as well. No other 
gift has this supreme merit. 


Give preference toa 


Karn Piano 


because 
it is a piano 
nowhere excelled, 
and because it is 
the master product 
of a Woodstock in- 
dustry, 


THE NEW KARN 


Put your faith absolutely in a KARN Piano on the 
merit it offers you—merit manifest in its every detail, 
and guaranteed to you without any time limit whatso- 
ever. Thus a KARN Piano is the piano you are safe 
in buying. Its tone is wonderful. 





Come in and hear it. Test it yourself. 


KARN- MORRIS éreéan‘co. 


Warerooms, 411 Dundas St. 
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GRIFFIN’S 
OPERA HOUSE 


PHONE 545 
M. GRIFFIN -  - MANAGER 


The theatre showing all 
the big shows in season. 


The best photo plays 
in the world appear on 
this screen. Sar 
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Cakes 





Lightning Cake.—Yolks of 4 eggs;~44 cup sugar, 
4 cup butter, 3 tablespoons milky"1 cup flour, 1 tea- 
spoon baking—powder; spread’ in pan. Beat whites 
light, add 34 cup granulated-sugar;—l4-cup chopped 
walnuts. Spread merfhgue on batter in pan, and 
dredge with sugar“and cinnamon. Bake in medium 
oven.—Mrs. Adam A. Stewart. 


Chocolate Loaf (Cake).—1% cup grated chocolate, 
14 cup sweet milk, boil together a few minutes. When 
cool beat in yolks of 2 eggs, saving 1 white for icing. 
Put other in cake. 1 cup granulated sugar, 2 table- 
spoons butter, 144 cup sweet milk, 1 teaspoon soda, 
1% cups sifted flour, 1 teaspoon vanilla. Bake for 
20 or 25 minutes in a moderate oven.—Aleda H. Crews. 


Egsless Fruit Cake.—1 cup sugar, 14 cup butter, 

1 cup sour or buttermilk, 4% teaspoon cinnamon, 4% 
teaspoon cloves, 144 teaspoon nutmeg, 1 teaspoon 
baking soda, 2 cups flour, 1 cup raisins, 1 cup walnuts. 
—Mrs. iS. J.° Henderson. 


Coronation Cake.—1 egg, 3 tablespoons molasses, 

34 cup white sugar, 4% cup butter, pinch salt, 1 tea- 
spoon soda, 34 cup sweet milk, 2 cups flour. 

3 —Miss M. Hulet. 


Fruit Cake.—14% pounds currants, 2 pounds 
raisins, 1 coffee cup butter and 1-3 cup lard, 2 coffee 
cups brown sugar, 144 coffee cup milk, 14% teaspoons 
soda, 5 eggs, 44 wine glass brandy, 4% wine glass maple 
syrup, 4% pound citron peel, 1 pound almonds, 2 halves 
lemon peel, 1 teaspoon each of cinnamon and cloves, 
31% coffee cups flour. Bake in a slow oven. 

—Mrs. A. W. Moore. 


A. GOODEVE - - - 


Good Pictures in stock. Picture Framing promptly and well 
done. Fancy and Leather Goods. Fresh Flowers always 
in stock.—H. MILLWARD. 
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Soldiers’ Fruit Cake.— 1% cup butter, 44 cup brown 
sugar, 3 eggs, 44 cup sour milk, 4% cup molasses, 2 cups 
flour, 1 teaspoon soda (dissolved in hot water), 1 cup. 
fruit (raisins, currants or dates), 1 cup nuts chopped, 
1 teaspoon spice. Cover top with brown sugar and 
l6¥cup chopped nuts before baking. This serves as 
icing.—Mrs. Thos. Parkinson. 


Fruit Cake.—1% pounds butter, 134 pounds yel- 
low sugar creamed, 1 pound citron peel, 4% pound 
lemon and orange juice, 1 nutmeg, 1 tablespoon spices, 
11% pounds flour, 12 eggs, 144 pound almonds (or more), 
3 pounds raisins, 3 pounds currants. Almond, rose- 
water, vanilla flavoring. This makes 3 cakes. 

—Mrs. BOM ™ Thornton. 


Devil Cake.—2 cups brown sugar, 1 egg put right 
in, 2-3 cups butter, 4 tablespoons cocoa (Cowan’s), 
1 cup sour milk, 1 teaspoon soda dissolved in sour milk, 
1 teaspoon vanilla, flour. Icing.—2 cups confectioner,s 
sugar, 5 teaspoons cocoa (Cowan’s), butter size of egg, 
coffee enough to mix.— Mrs. H. Sneath. 


“English Fruit Loaf.”—2 cups flour, 2 teaspoons 
baking powder, % teaspoon salt, 4% cup brown sugar, 
V4 cup raisins, 1 cup currants, 1 egg, 44 cup peel, 1 cup 
milk, 3 tablespoons shortening. Mix well and bake 
in moderate oven 1 hour.—Mrs. A. Morrison. 


Almond Cake.—2 cups powdered sugar, % cup 
butter, 1 cup milk, 2% cups flour, 1 teaspoon baking 
powder, beaten whites of 5 eggs, 1 pound of finely 
chopped almonds; if the beauty of the cake is not 
considered 3 whole eggs may be used. Where whites 
only are used, a yellow frosting is a good idea. 

—Mrs. Geo. Bruder. 





a 


COOK’S TROUBLES WILL END BY THE USE OF 





KARN’S KARN’S KARN’S 
Pure Cream Tartar STRICTLY PURE FLAVORING 
BAKING POWDER SPICES EXTRACTS 


SOLD ONLY BY J. G. KARN. 
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‘“‘When you come to Glasses, come to us.’’ 


Eyesight ‘of the PO. 
specialist (SLO EGeo_—_wooisticx 
We can repair your glasses quickly. 


Cream Sponge Cake.—3 eggs beaten separately, 
11% cups flour, 144 cups sugar, pinch of salt, 2 level 
teaspoons baking powder, 1% cup boiling water, 1 tea- 
spoon vanilla. Mix in order given, sifting flour, salt 
and baking powder together. Beat well. Bake in 
layers and fill with following: 1 cup milk, 1 table- 
spoon butter, 1 egg yolk, well beaten, pinch of salt, 
2 tablespoons sugar, 2 tablespoons flour, 1 teaspoon 
vanilla; mix flour and sugar with 2 tablespoons of the 
milk, add yolk and beat well. Boil rest of milk and 
butter, and add to this the first mixture stirring con- 
stantly.— Mrs. F. C. Kupfer. 


Burnt Leather Cake.—‘“‘Syrup’’ 1 cup of white 
sugar stirring constantly while scorched real brown, 
then add % cup boiling water. “‘Cake.’—l% cup 
butter (creamed), 14 cup sugar, yolks of 2 eggs, 1 cup 
of luke warm water, 2 cups flour; beat all 5 minutes, 
then add 3 tablespoons of syrup, 1 teaspoon of vanilla, 
2 teaspoons of baking powder, 1% cup flour, beaten 
whites of 2 eggs.—Mrs. E. C. Thornton. 


Lunch Cake.—3 eggs, 2 cups raisins, | cup milk, 
1 cup butter, 2 cups brown sugar, 2 teaspoons baking 
powder, 1 cup mixed peel, about 2 cups flour, sometimes 
a little more, but do not make too stiff—M. N. S. 


Cocoa Cake.—% cup sweet milk, 2 tablespoons 
Cowan’s cocoa, 1 egg, 1 cup white sugar, 4 cup butter, 
14 cup sweet milk, 1 teaspoon soda, 134 cups flour, 
1 teaspoon vanilla. Boil % cup milk and cocoa till 
thick. When done,«stir in the egg. When cold add 
sugar, butter, other 144 cup milk, also soda dissolved in 
a little warm water. Add flour and flavoring. Bake 
in slow oven.—Mrs. E. Canfield. | , 

‘White Cake.— 1% cup butter, 1 cup sugar, 14 cup 
milk, 2 cups flour, 3 teaspoons baking powder, whites 
of 4 eggs.—A. I. Gardner. 
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Cranberry Cake.—11% cups sugar, 1% cup shorten- 
ing, 3 eggs, 1 teaspoon soda, 2 cups flour, 4 tablespoons 
sour milk, 1 teaspoon cinnamon, 1% teaspoon cloves, 
4 teaspoon nutmeg, 11% cups cranberry jelly. Cream 
together shortening and sugar; add eggs and beat well. 
Measure the dry ingredients into sifter and sift them 
into a mixing bowl and beat thoroughly. Fold in the 
cranberry jelly. Turn it. into buttered pan and bake 
for 20 minutes in 3 layers, icing with white icing. 
2+ irs. aBeCase: 


Marble Chocolate Cake.—2 cups sugar, 3 cups 
flour, 1 cup milk, 34 cup butter, 4 well beaten eggs, 
2 teaspoonfuls baking powder; take 1 cup of this batter 
and mix with 4 tablespoonfuls Cowan’s chocolate, 
dissolved in little cream; cover the bottom of pan with 
white batter, drop a spoonful of chocolate mixture upon 
it in places which will form rings, then another white 
and dark until all is used. Bake in moderate oven. 

—Mrs. F. Rahuba. 


Sponge Cake.—2 cups granulated sugar, 4 eggs 
with sugar beaten 20 minutes, stir in very slowly, 
2 even cups of sifted flour with 2 teaspoons of baking 
powder. Then stir in quickly 2-3 of cup of boiling 
water, then vanilla. Slow oven.—Mrs. F. Hyde. 


White Cake.—2 cups sugar, 34 cup butter, 1 cup 
sweet milk, 3 cups flour, baking powder, flavor with 
lemon, whites of 6 eggs beaten to a frost and added 
last.—Mrs. J. F. Moore. 


Brown George.—Yolks of 2 eggs, 1 cup brown 
sugar, butter the size of an egg, 34 cup molasses, 34 cup 
boiling water, 1 teaspoonful soda, beat well. Bake in 
3 layers, 214 cups flour. Filling.—1 cup brown sugar, 
mixed with enough milk to spread nicely, put between 
layers.—Margaret Toohey. : 


Cake.—2 eggs well beaten, 1 cup white sugar 
beaten with eggs, 1 cup flour, 1 teaspoon baking 
powder, 1 tablespoon butter melted, add flavoring to 
suit, beat briskly and bake in moderate oven. 
—Mrs. S. J. Henderson. 
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ROY MARTIN, 


DEALER IN HIGH-CLASS BICYCLES and MOTOR 
eee CYCLES eee 
“We Sell the Indian.” ; 512 DUNDAS STREET 





Fruit Cake.—1 pound butter, 2 pounds currants, 
2 pounds raisins, 114 pounds sugar, | pound mixed peel, 
1 pound flour, 1 teaspoon soda, 1 pound almonds, 10 eggs, 
1 nutmeg, 1 teaspoon mixed spice. Bake 4 hours. 
, —Mrs. F. Rahuba. 


Gingerbread.—1 cup brown sugar, 1 cup butter, 
1 cup sour milk, 1 cup molasses, 4 cups sifted flour, 
1 tablespoonful of ginger, 2 teaspoonfuls soda dissolved 
in boiling water, 2 eggs, 2 cups of raisins, spice to taste. 
Mix well.—Mrs. John W. Haylow. 


Spanish Bun.—3 eggs, 2 cups sugar creamed with 
Y% cup butter, 1 cup sweet milk, 1 teaspoon cinnamon, 
1 teaspoon cloves, 1 teaspoon nutmeg, | saltspoon salt, 
2 teaspoons baking powder, 2 cups flour. Bake 30 
or 40 minutes in moderate oven.—Mrs. -Parke. 


Walnut Cake.—Mix 1% cup granulated sugar, 
1 cup molasses, 1-3 cup melted butter, 1 egg well 
beaten, | teaspoon cinnamon, Y% teaspoon each of 
ginger, cloves and salt, add 1 teaspoon soda, dissolved 
in 1 teaspoon boiling water; add 34% cups flour. ‘Take 
about a teaspoonful of the dough (about the size of a 
walnut), roll in granulated sugar and bake in a quick 
oven.—FEsther Kupfer. 


Devil’s Cake.—Custard, yolk of 1 egg, 1 cup 
brown sugar, 4 cup sweet milk, 1 cup ground chocolate 
(Cowan’s), 1 teaspoonful vanilla. Cook on stove and 
set away to cool. Second part.—Yolks of 2 eggs, 
1 cup brown sugar, 4% cup butter, 4% cup sweet milk, 
2cups flour. Beat eggs, the sugar and butter together, 
add milk, then flour; beat all well together, then add the 
custard and beat; add the stiffly beaten whites of eggs 
and lastly add a teaspoonful of soda dissolved in a 
little hot water.—Mrs. Charles Toohey. 


\ 
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White Cake.—Whites of 4 eggs, 1 1-3 cupsof 
granulated sugar, 4% cup butter, 2-3 cup sweet milk, 
a few drops almond flavoring, 2 cups flour, 2 teaspoon- 
fuls baking powder; beat sugar and butter together 
until creamy, add flavoring and milk; then flour and 
baking powder, sifted together; lastly add stiffly beaten 
whites of eggs.—Margaret Toohey. 


Date Cake.—Cream together 1 cup brown 
14 cup butter, 2 eggs, 4% cup warm water, 1l4ec 
flour with 1 teaspoon soda in flour, 1 pound chopp 
dates, 14 cup English walnuts chopped, 1 teaspe 
vanilla.—Mrs. Geo. A. Connor. 

Sunshine Cake.—Whites of 7 eggs and yolks of 5, 
1 cup granulated sugar sifted 3 times, 1-3 teaspoon 
cream of tartar, 1 teaspoon almond extract. Beat 
yolks until thick and set aside. Add cream of tartar 
to whites and beat until very stiff, then gradually beat 
in sugar and fold in the yolks. Add 1 scant cup flour 
after it has been sifted 5 times; add flavoring. Bake 
in ungreased tin 45 minutes in moderate oven. Invert 
to cool— Mrs. Wm. Farrell. } ’ 

Devil’s Food.—2 squares Cowan’s chocolate (un- 
sweetened), and cook with 1% cup sweet milk until 
smooth. Let cool. % cup butter, 14% cups sugar 
(either granulated or light brown), 2 eggs, scant tea- 
spoon of soda dissolved in 14 cup sweet milk, 2 cups 
flour, and 1 heaping teaspoon baking powder, vanilla. 
Cream butter, eggs and sugar, then add cooked choco- 
late, then sweet milk and soda, then flour which has 
been well sifted and vanilla; lastly baking powder. 
Bake in moderate oven, to be made either in loaf or 
layer cake.—Mrs. Sandercock. | 


Short Bread.—1 cup flour, 14% cups rice flour, 
1 cup butter, 1144 cups sugar, a little salt. 
—Mrs. A. I. Gardner. | 


W. C. BROWN & CO., 
. MERCHANT TAILORS. 


DRESS UP---The Importance of Looking Prosperous is a Vital 
Point in the prosperity of our Country---we must Look the Part. 


ie | 
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Orange Cake.— 14 cup butter, 1 cup sugar, 2 eggs, 
¥% cup milk, 1 2-3 cups flour, 24% teaspoons baking 
powder. Cream the butter, add sugar gradually, eggs 
well beaten and milk. Then add flour mixed and sifted 
with baking powder. Bake in a thin sheet in a drip- 
ping-pan; cut in halves, spread 4% with orange filling. 
Put over other % and cover with frosting. 
——MIrstah dea ay. 


ee Cake.—1 cup granulated sugar, 1 large 

t on butter, 2 cups flour, 4% teaspoon salt, 1% 

te ns cream of tartar and 34 teaspoon soda, (or © 
3 teaspoons baking powder), 1 cup milk. Icing.— 
-Melt butter size of walnut, 7 teaspoons granulated 
sugar, 1 heaping teaspoon flour, 1 teaspoon cinnamon. 
Sprinkle over cake before putting in oven. Cook 45 
minutes.—. W. 

Fruit Cake.—Cream till very light 1 pound butter; 
gradually add 1 pound sugar and beat it well together. ‘ 
Separate the yolks and whites of 12 eggs and beat 
separately. To this add 1 pound of flour saving 1-3 
of cup to dredge the fruit. Now add 2 teaspoons of 

* cinnamon, 34 teaspoon each of nutmeg, allspice and 
mace, 14 teaspoon cloves, 14 cup brandy and 2 table- 
spoons lemon juice, 3 pounds raisins seeded and cut in 
half, 1 pound currants, 1 pound citron cut very fine, 
1 pound finely chopped figs. Dredge the fruit with 
flour and add to mixture, 1 teaspoon baking powder. 

; Mrs. Geo. A.sGonnor 

Poor Man’s Cake.—1 cup sugar, 1-3 cup butter, * 
1 egg, 1 cup sour milk, 1 cup raisins chopped, 1 tea- 
spoon soda. Do not stir too stiff. 

“ —Mrs. Paul Sutherland. 

E Angel Cake.—Whites of 11 eggs, 1 goblet of flour 

& sifted twice, 1 goblet of granulated sugar, sifted twice, 

is 1 teaspoon cream of-tartar.—Mrs. Robt. Abbott. 











CONNOR'S BARBER SHOP 
MARKET SQUARE. 


WE MAKE A SPECIALTY OF CHILDREN’S WORK. 4 


 * 
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Spice Cake.—1 cup sugar, 14 cup butter, 3 eggs, 

1 cup milk, 1 teaspoon soda, 1 teaspoon cinnamon, 
Y% nutmeg, 14 cups flour. Raisins and nuts if desired. 
—Mrs. Fred Millman. 


Spice Cake.—1 large tablespoon butter, 34 cup 
sugar, 34 cup sour milk, 1 egg, 3 desertspoons molasses, 
lg teaspoon cinnamon, pinch of cloves and ga 
1 cup raisins, 1 cup flour, 1 teaspoon soda: Bake 
40 minutes.—Miss Scarff. 


Crumb Cake.—1-3 cup flour, 1 cup Brew ug 
4 tablespoons butter; mix as for pie’ and keep out 
cup. Add 1 cup sour milk, 1 teaspoon soda, 1 cup 
raisins, 1 teaspoon cinnamon, 1% teaspoon cloves, 
sprinkle 144 cup of mixture on top and. bake in oven 
50 minutes or more.—Mrs. R. T. Whitelaw. 


Coontown Cake.—1 cup white sugar, 144 cup butter, 
Y% cup buttermilk or sour milk, 134 cups,flour, 3 eggs, 
4 tablespoons molasses, 1 teaspoon sod (level), 4 
teaspoon cinnamon, \y teaspoon nutme Bake in 
2 tins and use date filling for centre and boiled icing 
for top.—Mrs. Thos. Parkinson. m 


Date Cake.—% cup butter, 1% cups of sugar, 
2 eggs, 1 cup sour milk, 1 cup cut dates, 1 cup of nuts 
cut fine, 214 cups flour, 1 teaspoon vanilla, pinch of 
salt, 1 teaspoon soda.—Mrs. S. Henderson. 


Wedding Cake.—4 pound butter, 1% lbs. sugar, 
1% dozen eggs, 214% pounds flour, 4144 pounds raisins, 
3 pounds currants, 34 pounds citron peel, 34 pounds 
lemon peel, 14% pounds blanched almonds, 3 wine 
glasses of wine, 3 wine glasses of brandy, 14% wine 
Bee rose walter, 11% teaspoons cinnamon, 1% tea- 
spoons mace, 3 nutmegs grated, 11% large teaspoons 
soda. Bake very slowly about 4 hours or longer. 
—Mrs. W. Farrell. 










You can get for YOUR ‘SON all the wholesome 
development in the Gymnasium, Swimming 
Pool, etc,, under professional supervision at the 
Y.M. GLA. Why let him pick up a lopsided develop- 
ment on the street corner. 
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Apple Sauce Cake.—2 cups hot apple sauce, 1 cup 
sugar, 1 cup of shortening, 1 teaspoon of cinnamon 
and cloves, 1 teaspoon of soda, 2 cups flour. 


—Mrs. S. Henderson. 


Boiling Water Cake.—1 cupful boiling water, 1 
cupful sugar, 14 cupful butter, 1 egg, 4 cupful chopped 
citron peel, 1 cupful Sultana raisins, 24% cupfuls flour, 
14 teaspoon salt, 2 teaspoons baking powder, 4 tea- 
spoon grated nutmeg, 4 teaspoon lemon extract. Put 
butter and sugar into basin, pour boiling water over 
them, let stand till cold, then add egg well beaten, 
sift in flour, salt, baking powder and nutmeg, add peel, 
raisins and lemon extract and mix well. Turn into 
greased square tin and bake in moderate oven 1% hour. 

Mrs. Grant. 


Lemon Sponge Cake.—Sugar and flour each 1 cup, 


3 eggs, 3 tablespoonfuls sweet milk, 2 tablespoonfuls | 


melted butter, 2 heaping teaspoonfuls baking powder, 
16 teaspoonful lemon extract.—Mrs. Carrigan. 


Raisin Layer Cake.—1 cup brown sugar, 2 eggs, 
Y% cup butter, 44 cup sour milk, 1% cups flour, 2 cups 
chopped raisins, 1 teaspoon of soda, cinnamon and 
cloves to taste-—Mrs. McDowell. 


So 
Lemon Cake.—14 pound butter, 4% pound sugar, 
3 eggs, grated rind of a fresh lemon, 1% pound flour, 
1 teaspoon baking powder, 4% cup wey 
| Mrs. Meredith. 


Joe’s Cake.—2 eggs, 2 cups white sugar, 14 cup 
butter, 44 cup raisins, 14 cup currants, 44 cup sweet 
milk, 1 piece lemon peel, 1 teaspoon lemon, 2 teaspoons 
baking powder, 3 cups flour.—Mrs. Burke. 


Cocoa Cake.—2 cups brown sugar, 44 cup butter, 
2 eggs, 1% cup Cowan’s cocoa, % cup boiling, water, 
Y cup sour milk, 1 teaspoon soda, 2 cups fl anilla 
and salt.——Mrs. Cronin. * > 


One Egs Cake.—1 cup sugar, 1 egg, A cup butter, 
lg cup sour milk, 1 teaspoon soda, 1% teaspoons 


cinnamon, 4 teaspoon cloves, 114% BoD flour, 1° cup 
Paisins.~-M A. .C. 


= 
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Date Cake.—2 eggs, white of 1 for icing; 1 cup 
brown sugar, 14 cup lard, 4% cup butter, 1 cup oatmeal, 
¥g cup sour milk, 1 teaspoon soda, 1% cups flour, % 
cup of dates (floured), 5c worth walnuts. Icing.— 





1 cup brown sugar, 2 tablespoons water. Boil 3 min-— 


utes, beat up white of egg and pour other into it. 
—Mrs. H. Sneath. 
Cake without Eggs.—1 teacup butter or dripping, 
2 teacups sugar, 2 teacups sweet milk, 1 teaspoon soda. 
Flour to make stiff batter.—Mrs. G. Childs. 


Fudge Cake.—1 cup white sugar, 2 tablespoons 
Cowan’s cocoa, | egg, 44 cup butter, 14% teaspoon salt, 
1 teaspoon soda in 44 cup sour milk, 1% cups flour, 
14 cup boiling water, add a little vanilla. Filling.— 
1 cup hot water, 1 tablespoon Cowan’s cocoa, 2-3 cup 
sugar, 1 tablespoon butter, 1 tablespoon cornstarch 
in nearly % cup cold water. Vanilla. Cook until 
thick.— Mrs. ‘Carson. 

Fruit Cake without Eggs.—2 cups brown sugar, 
2 cups sour milk, 4 cups flour, 1 tablespoon butter, 1 
tablespoon soda, 14 cup strong coffee, 2 pounds cur- 
rants, 2 pounds raisins, 144 pound mixed peel, 1 pound 
cooking figs, 144 pound almonds, 1 tablespoon vanilla, 
1 teaspoon cinnamon, 14 teaspoon cloves, 14 teaspoon 
nutmeg, 1 teaspoon salt. Makes 2 good loaves and 
is excellent.—Mrs. W. Farrell. 


Eggless, Butterless and Milkless Cake.—2 cups 
sugar, 2 cups water, 2 tablespoonfuls of lard, 11% table- 
spoonful cloves, salt and cinnamon, | box seeded raisins. 
Boil the above 5 minutes. When cold add 1 heaping 
teaspoonful bicarbonate soda mixed in 3 cupfuls flour. 
Bake in a moderate oven. It will keep like fruit cake. 

—Mrs. Frederick Dake. 









aramel Cup Cake.—4 well beaten eggs, 2 cups 
, o cups flour, 1 cup sweet milk, 1 cup of butter, 
1 teaspoon of yeast powder or baking powder. Bake 


in |g fand spread with following: 1 cup butter, 
1 cuz sar, 146 cup Sweet cream. Mix all together. 


put 1 cup white sugar in saucepan. Don’t stir 
until it melts, then stir into the butter and cream, and 
let it remain on the fire till quite thick. Let cool before 
spreading between layers.—Mrs. Green. . 
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Cocoa Cake.—2 cups sugar, 1% cup butter, 1 cup 
sour milk, 144 cup Cowan’s cocoa, 1 teaspoon soda in 
milk, 1 teaspoon vanilla, 2 eggs (beat yolks separate), 
and fold in whites last—Mrs. W. J. Moore. 


Date Cake.—11% cups brown sugar, 1 cup butter, 

2 cups flour, 4% cup warm water, 1 pound dates, 14 

pound walnuts, 1 teaspoon cinnamon, 3 eggs (not 
beaten), 1 teaspoon baking soda in water. 

—Mrs. P. Glaab. 


Long-Light Cake.—1 1% cups of white sugar, 1 cup 
milk, 34 cup butter, 3 teaspoons baking powder or 2 





even teaspoons cream of tartar and 1 teaspoon soda 


in 1 tablespoon hot water, 214 cups flour, whites of 
2 eggs beaten.— Mrs. R. Kenney. 


Lunch Cake.—3 eggs well beaten, 2 cups brown 
sugar, 1 cup butter, 1 teaspoon vanilla, 2 cups raisins, 
1 cup mixed peel, 1 cup sourmilk or cream, 1 teaspoon- 
ful baking soda, 2% cups flour. Bake in a moderate 
oven.—Margaret Toohey. 


Sponge Cake.—3 eggs, 114 cups sugar, 1 2-3 cups 
flour, 44 cup of water, 2 teaspoons baking powder, 
a pinch of salt and flavoring.—Mrs. Lively. 


Cocoa Cake.—Take 1 cup brown sugar, 2 *eggs, 
34 cup butter, 144 cup sour milk, 1 small teaspoon soda, 
34 cup cocoa and 2 cups flour. Beat sugar, eggs and 
butter together, add soda, milk, flour and cocoa and 
bake 45 minutes.—Mrs. F. L. Pearson. 


Rich Bride Cake.—Take 4 pounds sifted flour, 
4 pounds sweet fresh butter beaten to a cream, 2 
pounds white powdered sugar, 6 eggs for each pound 
of flour, 1 ounce ground mace or nutmegs, 1 tablespoon 
lemon extract or orange flour water.—Mrs. He» Weiler. 


Apple Sauce Cake.—1 1% cups brown sugaf, 4% cup 
butter, 2 eggs, 1 cup seeded raisins, 14 teaspoonful 
allspice, 2 teaspoonfuls ground cloves, 1 teaspoonful 
vanilla, 1144 cups flour, 1 cup hot apple sauce -put in 
. 1 teaspoonful baking soda.—B. Frezell. 
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Spice Cake with Swiss Cream Frosting.—1 cup 
sugar, 1 egg, 1 cup sour milk, 1 tablespoon molasses, 
¥ cup butter, 21% cups flour, 1 teaspoon baking soda, 
6 teaspoon cloves, 4 teaspoon cinnamon, little salt 
and nutmeg.—Mrs. S. Henderson. 


An Inexpensive Devil’s Food.—1 small cup sugar, 
14 cup butter, 1 egg, 4% cup very sour milk in which 
is dissolved 1 teaspoon of soda, 114 cups flour, 4 heap- 
ing teaspoons Cowan’s dry cocoa, 4% cup hot water. 
Cream the butter and sugar, then add beaten egg, then 
the milk and soda. Next flour and sifted cocoa; 
lastly the hot water. A little vanillamay be added. 
Bake in two layers or in a shallow loaf pan. 
—Mrs. Rose Kenney. 


Silver Cake.—14 cup butter, 2 cups white sugar, 
whites of 8 eggs, 34 cup sweet milk, 3 teaspoons baking 
powder, 24% cups flour, flavor with lemon. 

—Mrs. Robt. Abbott. 

Date Cake.—1 pound stoned dates and chopped, 
3 eggs, 1144 cups brown sugar, 144 cup butter, | teaspoon- 
ful soda, 144 cup boiling water on the soda. Let cool. 
2 teaspoons of cinnamon, | pinch of salt, 2 cups flour, 
¥% cup walnuts chopped fine.—Mrs. A. O’ Bright. 

Chocolate Cake.—Put into a sauce-pan 14 cup 
grated chocolate, the yolk of 1 egg, % cup milk, 1 tea- 
spoon vanilla and 1 cup sugar. With a wooden spoon 
beat these ingredients together, then set the mixture 
on the stove stirring until it begins to boil. Cook 
slowly until very smooth. When cooked, then cool. 
Beat to a cream 1% cup butter, adding 1 cup sugar. 
Beat to a light cream; add 2 eggs well beaten and dis- 
solve 1 even teaspoon soda in 4% cup milk. Stir it into 
the mixture; add 2 cups sifted flour and then the cooled 
chocolate mixture. Beat all thoroughly together. 
Bake in layers or long tin. Ice with white icing: 
white of 1 egg, 1 tablespoon or more of water; add 
icing sugar to thicken.—Mrs. Burke. 

Spice Cake.—1 cup butter, 114 cups sugar, 34 cup 
milk, 2 cups flour, 1 dessertspoon cinnamon, 3 level 
teaspoons baking powder, 1 cup walnuts and raisins | 
mixed. Use any icing.—M. R. Heath. 


- 


7A WOODSTOCK COOK BOOK 





Sour Cream Cake.—1% cups brown sugar, 1 
tablespoon butter, 1 cup of sour thick cream, 1 tea- 
spoon soda, 2 eggs, 144 nutmeg (grated), 2 cups flour, 
14 teaspoon baking powder, 1 cup chopped raisins, 
14 cup chopped figs or dates, 1 teaspoon allspice, a 
little mixed peel. Dredge the fruit and peel with flour 
before stirring in the cake. Bake in a loaf in moderate 
oven.—M. Whitaker. 


Chocolate Cake.—14 cup butter, 1 cup sugar 
beaten in gradually, 2 squares Cowan’s unsweetened 
chocolate, 2 unbeaten eggs. Beat all 5 minutes, then 
add 34 cup milk, 2 cups flour, 2 teaspoons baking 
powder, 1 teaspoon vanilla. Bake ¥% hour in slow 
oven.—Mrs. I. M. Levan. 


Currant Cake.— 14 cup butter, 1 cup yellow sugar, 
1 cup currants, 2 cups flour, 44 cup milk, 144 teaspoon 
salt, 1 teaspoon vanilla, 114 teaspoons baking powder. 
Mix flour, salt and powder and sift over currants, 
cream butter and sugar; beat yolks and add vanilla. 
Mix with currants and add baking powder, also beaten 
whites of eggs. Bake in moderate oven. 
—iVrs.. Ho, Weiler 


Walnut Cake.—3 eggs, 1144 cups butter, 1 cup 
raisins, 1-cup broken walnuts, % cup sour milk, % 
teaspoon baking soda, 2 cups flour or enough to stiffen. 

—Mrs,. Jno.“Brijson. 


Spanish Bun.—2 cups dark sugar, 34 cup butter, 
4 eggs (save whites of 2 for frosting), 1 cup sweet milk, 
2 cups flour, 3 teaspoons baking powder, 2 teaspoons 
cinnamon, 1 teaspoon cloves.— WN. R. 


Devil’s Cake.—Take 1 cup grated chocolate, 
1 cup sweet milk, 2-3 cup brown sugar, 1 teaspoon 
vanilla. Cook on stove till like cream. 1 cup brown 
sugar, 14 cup’butter, 4% cup sweet milk, 2 eggs, 1 tea- 
spoon soda stirred in milk, 2 cups flour. Add other 
paris. Fd Pearson: 


Coffee Cake.—2 eggs, 34 cup sugar, 4% cup butter, 

1 cup molasses, 1 cup cold coffee, 1 cup raisins, 1 tea- 
spoon cinnamon, 1% teaspoon soda, 3 cups flour. 

F —Mrs.G. Childs. 
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Marble Cake.—Light Part.—Whites of 4 eggs, 

1 cup white sugar, % cup butter, 4% cup sweet milk, 
2 teaspoons baking powder, 14 teaspoon flavoring, 
21% teaspoons sifted flour. Dark Part.—Yolks of 4 
eggs, 1 cup brown sugar, 1% cup butter, 4% cup mo- 
lasses, 144 cup sour milk, 1 teaspoon ground cloves, 
1 teaspoon cinnamon, 1 teaspoon mace, 1 teaspoon 
nutmeg, 14% cups flour (sifted), 1 teaspoon baking 
soda to be added after the flour has been mixed in. 
—Mrs. Lively. 


Lemon Cake.—'¥% cup sugar, 1 teaspoon butter, 

1 tablespoon milk, 3 eggs, 1 cup flour, 1 teaspoon bak- 
ing powder. Bake in jelly tins, put between 2 apples 
and 1 lemon grated together with a little sugar. : 
—Virs sA® JViorrison: 


White Cake.—1'% cups sugar, 4% cup butter 
creamed, 1 cup cold water, 3 cups flour, water and flour 
added alternately, 1 teaspoon salt, whites of 3 eggs, 
1 teaspoon almond flavoring, 3 teaspoons baking 
powder.—Helen Chipperfield. 


Orange Cake.—1 cup butter, 2 cups sugar, 3 eggs, 
1 cup sweet milk, grated rind and juice of 1 orange, 
2 teaspoons baking powder, 3 cups flour. 
| > —Mrs. Parke. 
Raisin and Peel Cake.— 34 pound butter, 1 pound 
white sugar, 6 eggs, % cup sweet milk, 4% teaspoon 
soda, 1 teaspoon cream of tartar, 34 pound raisins, 
14 pound peel, 1 pound and 2 ounces flour. Bake 
1\4%hours. Flour first with 2 ounces of flour. 
—Mrs. G. L. Whitney. 
Vinegar Cake.—114 pounds flour, 144 pound butter, 
1 ounce candied peel, 4% pound of sugar, % pound 
currants; put in a bowl 1 teaspoonful baking soda, 
and pour 4% pint of cold milk on it; then add 3 table- 
spoons of vinegar, heat it together and while in.a state 
of effervescence add it to the other ingredients and 
bake in a tin.— Mrs. O. Smith. 


Feather Cake.—2 cups brown sugar, % cup butter, 
1 cup sweet milk, 1 cup currants, 3 well beaten eggs, 
1 teaspoon vanilla, 2 teaspoons baking powder, about 
2 cups flour.—Mrs. P. Glaab. 
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Cherry Cake.—2 cups flour, 1144 cups sugar, 1 cup 
butter, 4 eggs, 2 cups candied cherries. Cream butter 
and sugar, add yolks separately beating about 2 min- 
utes. Beat in flour evenly, 2 tablespoons at a time; 
fold in whites beaten stiff. Lastly add cherries floured. 

—Emma Doherty. 


Spiced Layer Cake.—1 cup brown sugar, 2-3 cup 
butter, 2-3 cup sour milk, 1 level teaspoon soda in milk, 
2 cups flour (level), 1 cup chopped raisins, 1 teaspoon 
cinnamon, 14 teaspoon cloves, vanilla and lemon flavor- 
ing. Mix all together, then break 1 egg over whole 
and stir into mixture. Bake in two layers. Put to- 
gether with icing made withconfectioners sugar. Wet 
with cream and tablespoon melted butter; add 44 cup 
chopped raisins and some of walnuts to icing. 

——Mrs. W. Farrell. 


Date Cake.—Cream together 1 cup brown sugar, 
6 cup butter, 2 eggs, 4% cup warm water, 1% cups 
flour, with 1 teaspoon soda in flour, 1 pound chopped 
dates, 4 cup walnuts chopped, 1 teaspoon vanilla. 
Bake in moderate oven.—Mrs. Grant. 


Ribbon Cake.—2 cups sugar, 144 cup butter, 3 eggs, 
34 cup milk, flour to make proper consistency, 1 tea- 
- spoonful baking pow@er; take out 1-3 of mixture, and 
add to it a cup of raisins, 1 of currants, citron, spice 
and a tablespoonful of molasses. Bake in layers and 
put together with jelly, while warm, having the fruit 
cake in the middle.—Mrs. Green. 


Sponge Cake.—Separate whites and yolks of 4 
eggs; beat the whites until stiff enough to remain in 
the bowl if inverted; then beat in 1% cup sugar; beat 
five minutes. Add to the yolks, then grated rind of 
lemon, also juice. Beat yolk and whites together, stir 
in 1 cupful of sifted flour. Do not beat. 

--Mrs. A. [. Gardner. 


White Cake.—1% cups granulated sugar, 4% cup 
butter (cream, butter and sugar), 1 cup cold water, 
3 cups flour, whites of 3 eggs, 3 teaspoons baking 
powder, 1 teaspoon salt, 1 teaspoon flavoring. This 
cake is better used the day it is baked.—M. Whitaker. 


CAKES — 77 


TRY THE 


King Edward Barber Shop 


FOR FIRST-CLASS WORK. 
3 CHAIRS. STRICKER and CASE. 





Prince Albert Cake.—2 eggs, 1 cup granulated 
sugar, 44 cup butter, 14 cup sour cream, 2 teaspoons 
soda, 4 teaspoons baking molasses, 1 cup raisins, 1 
tablespoon ground cloves and 2 cups flour. Bake in 
moderate oven.—Mrs. H. Weiler. 


White Cake.—1 cup white sugar, % cup butter, 

1 egg, 1 cup cornstarch, 1 cup flour, 4% cup sweet milk, 

2 teaspoonfuls of baking powder, flavor with lemon. 

—Mrs. John W. Haylow. 

Short Bread.—2 cups butter, 1 cup yellow sugar, 

1 tablespoon caraway seeds, 1 tablespoon cold water, 

roll 4% inch thick with enough flour to mix well. Cut 

in squares and bake in moderate oven. | 

—Mrs. A. Morrison. 

Mock Angel Cake.—1 cup granulated sugar, 1 cup 

sifted flour and 2 teaspoons baking powder, mix to- 

gether; have ready 1 cup boiling skim milk, as soon as 

it comes to a boil pour over the dry ingredients; have 

the whites of 3 eggs beaten stiff and fold in. Bake in 
a loaf.—Mrs. Frederick Dake. 


Apple Sauce Cake.—1 cup apple sauce, 1 cup 
sugar, 14 cup shortening, 1% cups flour, 1 teaspoon 
soda, spices, fruits to taste; mix soda with apple sauce. 

—Mrs. J. Reindi. 

Jelly Roll.—Make plain sponge cake and bake in 
one shallow pan, 20 minutes. While it is yet quite 
warm cut off edges, and spread with any kind of jelly. 
Roll up and pin a towel around it; put in cool place 
until serving time. Cut in slices with sharp knife. 

—Mrs. A. Morrison. 


Hermit Cake.—124 cups of brown sugar, 1 cup 
sour milk, 1 cup butter, 21% cups flour, 1 teaspoon soda, 
10c almonds or walnuts, 10c dates. Mix dates and 
walnuts with % cup flour. Bake 1 hour. Flavor 
with vanilla—Mrs. A. O’ Bright. 
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Currant Cake.—3 eggs, 2 cups sugar, 1 cup cream, 

2 cups currants, 1 cup shortening, 3 cups flour, 1 tea- 
spoon cinnamon, cloves and mace, 1 teaspoon of salt. 
—Mrs. Carr. 


Egsless, Butterless and Milkless Cake.—Put 2 
cups sugar, 2 cups water, 1 cup shortening, 2 cups 
raisins, 2 teaspoons cinnamon and nutmeg, 2 teaspoons 
salt; put all in a sauce pan and boil 3 minutes; let cool; 
when cool stir in 4 cups of flour, 4% teaspoon of baking 
soda and 1 teaspoon baking powder. 

—Mrs. Roy Bryson. 

Velvet Cake.—4 eggs, 2 cups granulated sugar. 
Beat 20 minutes. Stir in gradually 34 cup boiling 
water, 2 cups flour, 1 teaspoon baking powder. Icing. 
—l, cup icing sugar, lump of butter, grated rind and 
the juice of 1 lemon.—Mrs. P. Glaab. 

Buttermilk Cake.— 34 cup butter, 1144 cups brown 
sugar, 144 cups butter milk, 144 cups currants, 1% 
cups raisins, spice to taste, 1144 teaspoons soda and 
flour to drop from spoon. —Mrs. G. Childs. 


Gentleman’s Cake.—2 cups raisins, 1 cup butter, 

11% cups sugar, 2 pieces of orange and lemon peel, 
2 eggs, 1 teaspoon soda, 3 cups flour. 

—Mrs. Robt. Abbot. 


Coffee Cake.—1 cup brown sugar, 1 cup molasses, 
1 cup butter, 1 cup strained coffee, 1 wine glass brandy, 
1 pound raisins, 1 pound currants, 1 tablespoon cinna- 
mon, 1 tablespoon cloves, 2 grated nutmegs, 1 teaspoon 
soda or 2 of baking powder, 4 cups flour.—Mrs. Parke. 


Spanish Cake.— 1% cup butter, 1 cup sugar, yolks 
of 2 eggs, 34 cup milk, 114 cups flour, 3 teaspoons bak- 
ing powder, 1 teaspoon cinnamon, whites of 2 eggs. 
Mix in order given. Use caramel icing for top. 

Vee held eg; 


Mock Angel Cake.—Sift 3 times, 1 cup sugar, 
1 cup flour, 2 teaspoons baking powder, pinch of salt; 
add to above mixture 1 cup milk heated to boiling point. 
Fold in the whites of 2 eggs beaten stiff. Do not flavor 
cake but flavor icing. Do not grease the pan. Do 
not have oven too hot. Leave in pan and turn upside 
down on two cups to cool.—Mrs. J. B. Jupp. 
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Fillings and Icings 





Apple Icing.—1 cup granulated sugar, whites of 
2 eggs, 1 grated apple, beat 1% hour. 
—Mrs. Bauslaugh. 


Orange Icing for Sponge Cake.— 14 cup soft but- 
ter, enough powdered sugar to make stiff, juice and 
rind of orange.—Mrs. F. Hyde. 


Icing for Chocolate Cake—Melt 2 squares Cowan’s 
unsweetened chocolate over fire with as little milk as 
will dissolve. Add a lump of butter size of a walnut 
and icing sugar to thicken, flavor with vanilla. 

Se WMrsisd. Vi Levan: 


Caramel Icing.—1% cups brown sugar, % table- 
spoon butter, 34 cup thin cream. Boil all together 
until it forms a ball when tried in cold water, not a 
hard ball. This takes about 40 minutes. Remove 
from fire and beat until thick enough to spread. 

—M. R. Heaikt 

Orange Frosting.—Grated rind of 1 orange, 1 tea- 
spoon brandy, 1% teaspoon lemon juice, 1 tablespoon 
orange juice, yolk of 1 egg, confectioner’s sugar. Add 
rind to brandy and fruit juices; let stand 15 minutes. 
Strain and add gradually to yolk of egg, slightly beaten. 
Stir in confectioner’s sugar until of right consistency 
toluspread—Mrs.cl’.. bk. iiay,. 

Yellow Almond Icing.—1 pound almonds, 1% 
pounds icing sugar, yolks of 4 eggs or 2 whole eggs, 
1 teaspoon vanilla, 1 teaspoon ratafia (almond icing). 
Blanche almonds and put through a meat grinder, 
mix with sugar, add beaten eggs, cook over hot water, 
cool and add flavoring. Spread on cake. 

—Miss A. Haffey. 

Icing for Burnt Leather Cake.—1 cup sugar, % 
cup water, cook till threads well, and pour over the 
beaten whites of 2 eggs, add 1 tablespoon of carmel, 
1 teaspoon of vanilla flavoring.—Mrs. E. C. Thornton. 
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Icing.—Beat into 1 egg yolk, 4 tablespoons clear 
strong coffee and gradually add 24% cups confectioner’s 
sugar and 14 teaspoon vanilla. Add 2 tablespoons 
melted butter, beat till smooth. Set in cool place till 
right consistency to spread.—Emma Doherty. 


Orange Filling and Icing.—Filling.—1 teaspoon 
butter, 1 cup granulated sugar, 214 tablespoons flour 
(level measure), rind of 14 orange, 14 cup orange juice, 
1 tablespoon lemon juice, 1 egg. Icing.—Rind of 4% 
orange, 1 tablespoon orange juice, 144 teaspoon lemon 
juice, 1 tablespoon water. Soak rind in juice and add 
1 to 2 cups icing sugar.—Mrs. Burke. 


Icing.—1 cup of icing sugar, 1 teaspoon butter, 
add hot water (very little) to form paste. 
—Mrs. J. B. Jupp. 


Orange Filling.— 114 cup sugar, 24% tablespoons 
flour, grated rind ¥% orange, 14 cup orange juice, % 
tablespoon lemon juice, | egg, slightly beaten, 1 tea- 
spoon butter. Mix ingredients in order given. Cook 
10 minutes in double boiler, stirring constantly. Cool 
before spreading.—Mrs. T. L. Hay. 


© Icing.—(Special). 2 tablespoons cornstarch, 1 
cup white sugar, 2 teaspoons cocoa, | teaspoon rasp- 
berry Jelly powder, dissolved in 1 cup cold water, a 
piece of butter, salt—Mrs. William Moore. 

Lemon Filling.—1 cup sugar, 21% tablespoons 
flour, grated rind of 2 lemons, 14 cup lemon juice, 1 
teaspoon butter. Mix ingredients in order given. 
Cook 10 minutes in double boiler, stirring constantly. 
Cool before spreading.—Mrs. Orson Mills. 

Banana Filling.—1 cup white sugar, 1 cup water, 
1 cup bananas, 1 tablespoon flour, 1 lemon (juice and 
grated rind), 1 egg. Cook in double boiler until clear, 
when cold spread on cake.—Mrs. M. J. Brophy. 


GR ANT’ FOR GOOD 








SHOES 





Cookies and Small Cakes 





Ginger Cookies.—1 cup molasses, 1 cup lard, 1 
cup brown sugar, 1 teaspoonful each of ginger and soda, 
ly teaspoonful cloves and cinnamon; dissolve soda in 
half cup of boiling water; flour enough to make a soft 
dough. Cook in rather a quick oven. 

—Margaret Toohey. 

Oatmeal Cookies.—3 cups flour, 3 cups oatmeal, 
1 cup raisins (put through meat chopper), a little lemon 
peel, salt, 114 cups sugar, large cup shortening, 1 tea- 
spoon baking powder, 14 cup boiling water, 1 teaspoon 
baking soda.—Mrs. Bauslaugh. 

Fried Cakes.—1 cup sugar, 1 teaspoon butter, 2 
eggs, 44 cup sweet milk, 3 cups flour, 2 teaspoons bak- 
ing-powder, pinch salt and nutmeg, 1 cup mashed 
potatoes.—Miss Dorothy Edgington. 

Oatmeal Drop Cakes.—2 eggs, well beaten, 1 cup 
brown sugar, 34 cup butter, 1 teaspoon cinnamon, 
14 cup sour milk, 2 small cups flour, 1 teaspoon soda 
(dissolved in 2 tablespoons hot water), 2 cups chopped 
dates, 2 cups fine oatmeal. Bake on buttered pans. 

——IMrs. ahos® Parkinson. 

Cocoanut Cookies.—1 egg, 1 scant cup white 
sugar, 4 cup butter, 2 tablespoons sweet milk, 1% 
teaspoons baking powder, 1 cup shredded cocoanut, 
pinch of salt, 1 teaspoon vanilla. Add flour enough 
to roll—Mrs. E. Canfield. 

Vanilla Wafers.—14 pound butter, 4% pound 
sugar, 2 eggs, 14 pound flour, 1 teaspoon baking powder, 


teaspoon vanilla. Roll thin and bake in moderate 
oven.—Mrs. Scarff. 
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Oatmeal Cookies.—114 cups rolled oats, 1 cup 
flour, 144 cups sugar, % cup butter. Put oatmeal 
and flour together and rub in butter. Add 2 eggs, % 
teaspoon soda dissolved in 4% cup of warm water, 1% 
_ teaspoon cinnamon, 1 cup walnuts, 1 cup of raisins. 
Drop in baking pan and bake for 20 minutes in a 
moderate oven.—Mrs. S. J. Henderson. 


Fried Cakes.—1 cup sugar, 1% cup sweet milk, 
2 eggs, 1 teaspoon butter, 3 cups flour, 2 teaspoons 
cream of tartar, 1 teaspoon soda, 1 cup mashed po- 
tatoes.—Mrs. Arthur W. Stone. 


Cheese Straws.—1 pint grated cheese, 34 pint 
flour, 2 tablespoons butter, a, little salt. Mix with 
water, roll out and cut into strips about 5 inches long. 
Bake a light brown. Grate cheese well. 

—Mrs. Carson: 

Oatmeal Drops.—2 cups oatmeal, 2 cups flour, 
1 cup sugar, 1 teaspoon soda, 144 teaspoon grated nut- 
meg, | cup lard, 1 egg, 1 cup raisins or dates, 14 cup 
sour milk.—Mrs. McDowell. 

Chocolate Brownies.— 14 cup butter, 1 cup brown 
sugar, cream together, 2 beaten eggs, 2 squares melted 
Cowan’s chocolate, 4% cup flour, 1 cup nuts. Bake in 
moderate oven.—Mrs. James White. 

Cocoanut Jumbles.—Grate 1 cocoanut and 4% 
pound butter and sifted sugar together. Mix with 
1 lb. sifted flour and 3 well beaten eggs, with a little 
rose water. Mix the cocoanut gradually so as to 
make a stiff dough. Bake in a quick oven placing the 
batter in small particles in tin pans or on greased 
paper.—Mrs. F. Rahuba. 

Oatmeal Cookies.—2 cups flour, 1 cup oatmeal, 
14 cup dripping or lard and butter, 1 cup brown sugar, 
1 egg, teaspoon salt, nfitmeg; mix | teaspoon soda in 
14 cup sour milk; make a hole in flour and oatmeal, 
gradually mix until stiff enough to roH, and cut into 
cookies.—Mrs. Anna Dake. | 


Doughnuts.—1 cup sugar, 1 teaspoon butter, 2 
eggs, 144 cup sweet milk, 3 cups flour, 2 teaspoonfuls 
cream of tartar, 1 teaspoon soda, pinch.salt, nutmeg, 
1 cup mashed potatoes.—Mrs. Sandercock. 
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Date Cookies.—3 cups oatmeal, 1 cup flour, 1 cup 
butter and lard mixed, 1 cup brown sugar, 1 teaspoon 
cinnamon, 4 tablespoons milk, 1 small teaspoon soda. 
Filling —1 pound dates, remove stones, 1 cup sugar, 
1 cup water, boil till soft, put between layers. 

-—Ey Doherty. 


Brandy Snap.—4% ounces Golden syrup, 4% 
ounces butter, 4 ounces flour, 4 ounces sugar, 1 tea- 
spoon ginger. Mix butter, sugar and syrup together 
before mixing the other ingredients. Drop in small 
lumps upon a well greased tin allowing plenty of room 
to run. Bake in quick oven.—M. Whitaker. 


Drop Cookies.—1 cupful sugar, 14% cupful butter, 
1 cupful milk, whites of 2 eggs, 2 spoonfuls baking 
powder, 4% nutmeg, and flour enough to stir very stiff. 
Drop in small spoonfuls on a buttered tin. Sprinkle 
the top with English currants and sugar and bake 
quickly.—Mrs. Meredith. 


Cheese Cakes.—Make like powder biscuits, using 
1 teaspoon baking powder to a cup of flour and not 
much butter. Cut like finger rolls and bake in a quick 
oven, then dip in melted butter. and sprinkle with 
grated cheese.—Mrs. Geo. A. Connor. 


Cocoanut Kisses.—Whites of 3 eggs beaten very 
stiff and 1 cup granulated sugar. Set bowl in hot 
water until warmed through. Add 1 teaspoon corn- 
starch and 144 pound cocoanut; flavor with almond or 
rose water, drop from teaspoon on buttered tin 3 
inches apart. Bake in slow oven until golden brown. 

| =~—Mrs~ Wa horrell, 


Oat Cakes.—Small cup butter, 2 eggs, 14 cup 
sugar, 1 cup syrup, 34 teaspoon baking soda, thicken 
with flour and oatmeal.—Mrs. Robt. Abbot. 


Ginger Snaps.—Mix together 1 egg, 2-3 cup of 
sugar, 1 tablespoon vinegar, 1 tablespoon ginger. Scald 
1 cup molasses, stir in when boiling, 1 tablespoon soda; 
while foaming pour over what you have mixed; always 
take molasses off the stove and pour in at the table as 
it sometimes foams very much.—Mrs. Thomas Lively. 
o 
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Peanut Cookies.—3 eggs, 2 cups sugar, 1 cup 
shortening (half butter and half lard), 2 tablespoons 
cold water, 4% teaspoon oil of lemon, 3 cups flour or 
more, 2 teaspoons baking powder, and 10c worth of 
peanuts, rolled out not too fine and stir in. Roll quite 
thin and bake.—Mrs. Flaherty. 


Banberry Tarts.—1 cup raisins, 144 pound citron, 
1 egg, 1 cup sugar, juice and grated rind of 1 lemon. 
Stone raisins, chop with citron very fine, add lemon 
and egg slightly beaten. Roll paste % inch thick 
and cut in rounds 3 or 4 inches in diameter. Put a 
little of the mixture on one side, wet edges, turn over 
the other half. Pinch together. Press edges with 
fork. Bake.—Mrs. Carson. 


Spice Drop Cakes.—Yolks of 3 eggs, 44 cup butter, 
1 cup molasses, 4% cup milk, 3 cups flour, 2 teaspoons 
baking powder, pinch of salt, 144 teaspoon each of 
cinnamon, cloves and nutmeg. Drop on _ buttered 
tins and bake in quick oven.—Mrs. Grant. 


Cocoanut Gems.—Cream 1 cup sugar, % butter 
and lard together, add 3 eggs, little salt, tablespoon 
vanilla, beat well; two cups flour to which add 1 tea- 
spoon cream of tartar, 14 spoonful soda, mix thor- 
oughly and just before shaping add % cup cocoanut, 
pat and shape small pieces with a fork and bake a light 
brown. Will keep for weeks.—Mrs. Frederick Dake. 


Cookies.—1 heaping cup sugar, 1 heaping cup 
lard, 1 small cup water, 1 teaspoon soda, 1 heaping 
teaspoon cream of tartar, a little salt and nutmeg. 

SSN Verbally >. 


Brownies.—214 cups Graham flour, 2144 cups 
white flour, 2 cups brown sugar, 2 eggs, 1 cup butter, 
2 tablespoons sour milk, 1 teaspoen soda, 2 teaspoons 
cinnamon. Filling.—I* pound dates, 1 cup brown 
sugar, 1144 cups water. Cook till soft. 

—Mrs. A. O Bright. 


Doughnuts.—1 cup sugar, 1 teaspoon butter, 2 
eggs, 44 cup sweet milk, 3 cups flour, 2 teaspoons cream 
of tartar, 1 teaspoon (small) soda, salt and nutmeg, 
1 cup mashed potatoes.—Mrs. E. C. Thornton. 
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Lemon Cheese Cakes.—2 cups granulated sugar, 

1 cup butter, 6 well beaten eggs, the grated rind of 2 
lemons and the strained juice of 3. Put ingredients 
into a double boiler and stir until thick as honey, then 
fill shells with filling with a little whipped cream on top. 
pM ISh hae, 


Doughnuts.—1 egg, 1 cup white sugar, 2 table- 
spoons melted butter, (2 tablespoons before melted), 
1 cup sour milk, 1 teaspoon soda, little salt, grated 
nutmeg, 3 cups flour (11% pastry and 1% ordinary 
flour). Cook in deep fat, with a potato to keep from 
burning.—Aleda H. Crews. 


Cornmeal Muffins.—4 cup cornmeal, 1% cups 
flour, 2 tablespoons butter, 3 tablespoons sugar, 2 
teaspoons baking powder, 14 teaspoon salt, 1 cup milk, 
2 eggs.—Mrs. Whitney. 


Hermit Cakes.—2 eggs, 1 large cup brown sugar, 
34 cup shortening, 1 cup sour milk, 1 teaspoonful soda, 
14 teaspoonful cinnamon, 2 cups oatmeal, 2 cups flour, 
1 cup raisins chopped, 1 cup walnuts chopped fine. 
Drop on buttered tins.—Mrs. John W. Haylow. 


Cocoanut Drops.—To 1 grated cocoanut add half 
of its weight in sugar, and the white of 1 egg (beaten 
to a stiff froth}, mix thoroughly and drop on buttered 
white paper or tin sheets. Bake 15 minutes. 

—Mrs. Green 

Hermits (Cookies).—11% cups sugar, 1 cup but- 
ter, 3 eggs, 1 large cup raisins stoned and-chopped, 
1 teaspoon allspice, cinnamon and nutmeg, 2 teaspoons 
baking powder. Flour to roll out. 

—Mrs. Geo. A. Connor. 


Rosette Wafers.—2 eggs, 1 teaspoon sugar, 14 tea- 
spoon salt, 1 cup milk, 1 cup flour (more or less). Beat 
eggs slightly with sugar and salt, add milk and flour, 
and beat until smooth.—Miss H. McDonald. 


Light Cookies.—1 quart flour, 1 teaspoon cream 
of tartar in flour, 1 teaspoon salt, 1 teaspoon soda, 
1 cup lard, 1 cup sweet milk, 2 cups sugar, 1 egg. 

. —Mrs. O Rourke. 
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Currant Cookies.—11% cups sugar, 114 cups cur- 
rants, 1 cup sour milk, 1 teaspoon soda, 1% cups lard, — 


flour to roll—WMrs. Paul Sutherland. 


Cocoanut Rocks.— 14 cup butter, 2 eggs, 4% pound 
cocoanut, 4% cup white sugar, 1 teaspoon baking 
powder, enough flour to make stiff. Mix with hands. 
Roll out like cookies and bake.—Mrs. A. J. Gahagan. 

Tea Kisses.—Sift together 2 cups flour, 2 teaspoons 
» baking powder, 1% teaspoon salt. Then rub in 4% cup 
butter, 1 cup white sugar, 2 eggs, scant 144 cup sweet 
milk and 1 teaspoon lemon flavoring. Drop on butter- 
ed tin. Sprinkle with granulated sugar and bake in 
hot oven.—Miss Edna LaFlamme. 

Cookies.—1 round cup sugar, 1 small cup butter, 
3 eggs, 3 cups flour, 3 teaspoons baking powder, 1 
tablespoon vanilla. Cream butter and sugar, add 
beaten eggs, then flour; mix all with spoon. 2 eggs 
and 2 tablespoons milk may be used.—E. Doherty. 

Date Drops.—1 egg, 1 cup sugar, % cup butter, 
14 cup sour milk, 1 pound dates, 2 cups oatmeal, 1 cup 
flour and a small teaspoon soda. Spices to taste. 
Drop on a floured pan. Bake in hot oven. 

=—IVITS el ond al DLC ORO ITs 

Lemon Cookies.—2 cups sweet milk, 2 eggs, 1 cup 
lard (melted), 1 cup white sugar, 4 cups flour, 5c oil 
lemon, 5c baking ammonia.—Mrs. Thomas Lively. 

Aunt Lizzie’s Sugar Cookies.—2 cups granulated 
sugar, 1 cup lard and butter mixed, 2 eggs, 1 cup sour 
milk, 1 teaspoon soda (heaping), 1 teaspoon ginger, 
14 teaspoon grated nutmeg, mix with spoon and put 
enough flour so that it won’t stick to hands; roll 14% inch 
thick. Bake in moderate oven. 

—Mrs. Angus Morrison. 

Oatmeal Cookies.—2 cups flour, 3 cups oatmeal, 
1 cup brown sugar, 1 cup shortening, 1 teaspoonful salt, 
1 cup sour milk with 1 teaspoonful baking soda. 

—B. Frezell. 


Cocoanut Drops.—3 eggs (whites only), beaten 
stiff, 1 cup icing sugar, 2 cups grated cocoanut, 2 table- 
spoons flour. Drop from spoon on buttered pan and 
bake in quick oven.—Mrs. S. Sheahan. 


A 
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Ginger Snaps.—1 cup brown sugar, 1 cup molasses, 

1 cup lard. Put in a saucepan and bring to a boil, 

take off quickly and add 1 tablespoon of ginger and 

1 teaspoon of baking soda and flour enough to make 
stiff. Roll out and bake in a moderate oven. 

—Mrs. Roy Bryson. 


Ginger Cookies.—3 eggs, 2 cups brown sugar, 1 
cup molasses, 1 tablespoonful ginger, 1 teaspoonful 
soda, 1 teaspoon baking powder, 1 cup lard, pinch of 
salt—Mrs. John W. Haylow. 


Lemon Biscuits.—2 cups yellow sugar, 1 heaping 
cup lard, 2 eggs, 2 cups sweet milk, 1 teaspoon salt, 
5c oil of lemon, 5c baking ammonia, flour enough to 
knead soft roll, 34 inch thick, cut with cake cutter 
and bake in moderate oven.—Mrs. A. Morrison. 


Oatmeal Drop Cake.—1 cup granulated sugar, 

1 cup shortening, 1 cup chopped dates, 2 cups flour, 
2 cups oatmeal, 2 eggs, 1 teaspoon cinnamon, pinch 
salt, 3g teaspoon soda in 4% cup water, Bake in tins. 
irs. -C.. Reindl. 


Duponts.—3 eggs, 14% cups granulated sugar, 
1 scant cup butter, 3 scant cups flour, 1 cup shelled 
walnuts chopped, 1 pound dates cut up, 1 teaspoon 
soda, dissolved in tablespoon hot water, 1 teaspoon 
cinnamon, 14 teaspoon allspice, 144 teaspoon cloves. 
Drop from spoon on buttered pans. Bake in moderate 
oven. This recipe makes about 90 cookies. 
= VES ake. Seieare 001 C. 


Pepper Nuts.—4 eggs, 1 pound granulated sugar, 
beat this 20 minutes, then add 144 cup almonds chopped 
fine and 14 teaspoon cloves, 14 teaspoon cinnamon, 
enough flour to thicken, form into little balls and bake. 
Place an almond or walnut on each cake before baking. 

VTS SCHUTT. 


Graham Gems.—1 tablespoon butter, 1 tablespoon 
sugar, 1 egg, 14 spoon salt, 1 teaspoon soda, 1 cup 
buttermilk, Graham flour to thicken.—Mrs. Markey. 


Vegetable Platter 


OUR or five cooked, well-buttered and seasoned vegetables 

arranged attractively on a plate around some creamed vegetable, 
as potato, onion, or cauliflower, form a satisfying and nutritious 
dinner. Add 1 to 3 tablespoons of butter to a cup of hot cooked 
vegetable. 


>, \7 
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Corn Bread 
2 eggs 
V/> cup sugar 

1 cup milk 

2 tablespoons melted butter 

1 cup corn-meal 

1 cup flour 

1 teaspoon salt 

2 teaspoons baking-powder 
Beat the unseparated egg light, add sugar, mix well, then add milk 
and butter. Add the mixed and sifted dry ingredients. Beat. Bake 
20 minutes in greased shallow pans. 


\/ J 
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*Scalloped Eggs and Cheese 
4 eggs 
V/, cup grated cheese 
'/y cup soft bread crumbs 
V/, teaspoon salt 
1 cup white sauce 
few grains cayenne 
Break the eggs into a buttered baking-dish and cook in hot oven until 
they. begin to turn white around the edge. Then cover eggs with white 
sauce, and over this the mixture of crumbs, cheese and seasonings. 
Brown in very hot oven, so eggs will not be overcooked by time cheese 
is brown. 
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al w, Beware of Quacks! 
a 3 ip eee of the individual who will guarantee to cure anything 
q 


from pimples to cancer by some new and original method. Even 
though he may be graduated from a reputable medical school he is 
unsafe. Reputable doctors do not broadcast promises of miraculous 
cures. ‘They are, first of all, truthful with their patients. 

‘It may irritate you to have your doctor tell you in the early stages 
of an illness that he does not know what is wrong with you. As a 
matter of fact you should be thankful, because he is honest. Various. 
complaints show symptoms so similar that no doctor can with 
assurance at once name the specific disease that is developing. It 
sometimes requires several days. The quack will, however, oblige by 
making an immediate diagnosis. If he is wrong, and you suffer more 
than you should, that is your hard luck. 

Find a physician whose chief interest is the welfare of his patients, 
and be guided by him. Avoid the money-grabbing gentry who will 
promise you anything. The ethical physician works for your physical 
and mental good. The quack works for the good of his pocketbook. 


*, 7 
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Too Much to Lose 


N° MAN or woman who really appreciates the value of life insur- 
ance ever deliberately lapses a policy. 

They know that their policy means ready money when there will 
be the greatest need forit. They know that the policy becomes more 
valuable every year. They know that it will pay them cash if they 
suffer certain forms of disability. ‘They know that if they lapse 
and later decide to apply for new insurance, it will cost them more 
for a policy of the same amount. ‘They know that a lapse is a loss 
to all concerned. Because they know these things, because they are 
thoughtful, they do not let their insurance lapse. 


°, 2°, 
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PRUDENTIAL policies provide perfect protection. 
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Cocoanut Drops.—4 eggs, 1 pound granulated 
sugar, beat 20 minutes, then add 1% cup cocoanut and 
enough flour to thicken, form in small balls and roll 
-in cocoanut and bake.—Mrs. Hanlon. 


Trilbys.—4 cups rolled oats, 2 cups flour, 1 cup 
(large) brown sugar, 1 egg, 1 teaspoon soda, 1 cup 
butter or lard, buttermilk to moisten. Roll thin. 
Cut into small squares. Bake ‘in hot oven. When 
cooled, put together with date dressing. 

—Miss Olive O’ Neill. 

Pop-Overs.—2 eggs, 3 cups flour, 3 teaspoons 
baking powder, 2 cups milk, 1 teaspoon salt. Heat 
pan and bake in a quick oven.—Mrs. P. S. Connolley. 

Filbert Macaroons.—Beat the whites of 2 eggs, 
add ¥% pound of fine white granulated sugar, 4% pound 
finely chopped filberts (which have been roasted and 
browned) drop with a teaspoon into baking pan and 
bake in a moderate oven.—Miss L. Buhleier. 

Cookies.—2 cups brown sugar, 1 cup butter, 2 
eggs, 44 cup sour milk with teaspoon soda in it, nutmeg, 
1 cup currants, flour to thicken, roll rather thick. 

——IVirss TJ Coles: 

Small Cakes.—Cream 1% cup butter with 1 cup 
yellow sugar, add 2 eggs whole and beat vigorously, 
1 cup sour milk in which dissolve 1 teaspoon soda, 
2 cups sifted flour with 1 teaspoon baking powder. 
Add ¥% teaspoon nutmeg, a few currants and a little 
lemon peel. Bake in muffin tins in moderate oven.* 

: . VI TS. eee Gta: 
Macaroons.— 4 cup butter, 4% cup sugar, 34 cup 
almonds, 3 egg (yolks), 1 teaspoon vanilla or almond, 
134 cupsflour. Cream butter and sugar, beat eggs 
and add to them, add flavoring and flour; when well 
mixed add 4% of the almonds chopped fine. Roll into 
little rolls and dip in powdered sugar or place 1% 
almonds oneach. Bake about 20 minutes or until a 
golden brown.—Mrs. J. Bauslaugh. 

Chocolate Wafers.—1 cup brown sugar, | cup 
white sugar, 1 cup unsweetened chocolate (Cowan’s), 
1 cup butter, 1 egg, t teaspoon soda, 14 cup boiling 
water.—Mrs. Karney. 


x 
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Oatmeal Cookies.—1 cup sugar, % cup butter 
and lard, 2 eggs, 3 cups oatmeal, 1 cup flour, 1 cup 
raisins, 5c chopped walnuts, 1 teaspoon soda, 1 tea- 
spoon vanilla, 2 teaspoons cream of tartar. Mix 

- shortening in flour and oatmeal.—Mrs. J. Reindl. 


Marguerites.—1 cup brown sugar, 2 eggs beaten 

slightly, 1% cup flour, a little salt, 144 teaspoon baking 

x powder, 1 cup broken pecan nut meats. Drop in 

buttered tins and put 1 whole pecan nut meat on top 
of each. Bake about 15 minutes in a slow oven. 

MTs. Po s.=Gonnollen. 


Cocoa Cup Cakes.—Beat the yolks of 3 eggs 
thoroughly, then cream 14 cup butter with 1 cup sugar; 
add to this solution the yolks of the eggs and % cup 
water. Take 2 teaspoons baking powder and 1% cups 
flour and 14 cup Cowan’s cocoa and sift. Mix the 
whole ingredients thoroughly and bake in small patty 
pans. ‘These cakes may be iced with icing of any color 
or flavoring.—Miss M. Campbell. 


Chocolate Cookies.—3 squares Cowan’s Supreme 
chocolate, 4% cup butter, 1 egg, 1 cup sugar, 4 table- 
spoonfuls milk, 2 teaspoons baking powder, 2 cups 
flour, 4% teaspoonful salt. The butter should first be 
creamed and then the remaining ingredients may be 
added. First chill and then roll and mould. Bake 
the whole in an oven of moderate temperature. 

IMIS US ee 


Cinnamon Cookies.—2 cups brown sugar, 1% 
cups butter or dripping, 4 eggs, 1 teaspoon soda, 2 
~ tablespoons cinnamon, flour to roll. \ Dissolve the 
soda in a couple of teaspoons of warm water. Cut — 
in fancy shapes.’ For a change put 2 together with ~ 
: chocolate. icing. These can be made without eggs 
we but in that case the dough must be stiffer and they 
do not keep as well.—Mrs. J. B. Jupp. ee 
Fruit Jumbles.—Cream 1 cup butter, 114% cups 
sugar, 3 eggs well beaten, 1 teaspoon of soda dissolved 
© | in hot water,314 cups flour, 1 cup chopped walnuts, 
h, \ 1 cup chopped dates or raisins, 1 teaspoon cinnamon, 
a pinch of salt. Drop on a buttered pan. 











—Miss Edna LaFlamme. 


For additional Recipes see page 162. A 
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Chocolate Pie.—2 eggs, 1 cup sugar, 1 cup boiling 
water, 3 tablespoons flour, 1 tablespoon butter, 2 heap- 
ing teaspoons cocoa (Cowan’ Ss), 1 teaspoon vanilla. 


'Mix sugar and flour in sauce pan, stir in boiling water;. 


when smooth add chocolate or cocoa, stir over fire until 
dissolved, then add yolks of eggs beaten with 1 table- 
spoon water; add butter and cook for 10 minutes in 
double boiler— Mrs. Bauslaugh. 


Washington Pie.—3 eggs, 1 cup granulated sugar, 
3 tablespoons milk, | cup flour, 2 teaspoons baking 
powder, beat 15 minutes. Be sure and beat eggs 
separately. Filling for Pie.—2 cups milk, 1 cup sugar, 
1 egg, cornstarch to thicken, piece of butter, vanilla, 
split cake and put filling between layers, and whipped 
cream on top.—Mrs. F. Hyde. 


Transparent Pie.—3 eggs, 1 cup brown sugar, 
4 cup butter, 1 tumbler of red currant jelly. Bake 
with an under crust. After pie is cooked add the 
whites of 2 eggs beaten stiff, 1 tablespoon granulated 
sugar, spread over the top of pie and set in oven to 
brown.—Margaret Toohey. 


Filling for Lemon Pie.—2 cups water, add juice 
and grated rind of 2 lemons, 1 cup sugar and beaten 
yolks of 2 eggs. Set on Stove to heat; when boiling 


stir in 2 heaping tablespoons cornstarch, dissolved in . 


water, Use beaten whites of eggs for frosting. 
—Mrs. R. Kenrtg. 
Cream Pie.—1 cup chopped raisins, 1 cup sweet 
cream, 1 cup sugar, 1 egg. Mix and bake same as 


custard pie-—M. R. Heath. 
TELEPHONE 323. RESIDENCE. 31 BAY STREET. 


L. E. TOMLINSON 





Taxi and Cab Service. Woodstock, Ont. ‘ 
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Lemon Pie.—1 dessertSpoon cornstarch, 1 dessert- 
spoon flour, juice of 1 lemon, yolks of 2 eggs, 1 piece 
of butter the size of a hickory nut, 1 cup of hot water. 
Cook in double boiler until thick. Have the crust 
baked. Putinthe mixture. Beaten whites sweetened 
on top. Brown in the oven to a light brown. 
—-Mrs. Ek. B:. Terryberry. 


Prune Pie.—2 cups stewed prunes, put through a*& 


sieve, 1 cup sugar, yolks of 3 eggs, a small piece of 
butter, 144 cups sweet milk, 2 tablespoonfuls corn 
starch dissolved in milk. Bake with an undercrust 
and put stiffly beaten whites on top. 
—Mrs. James Glaab. 
Lemon Pie.—Juice and grated rind of 1 lemon, 1 
cup granulated sugar, yolks of 2 eggs, 144 tablespoons 
cornstarch, mix and add 1 cupful of boiling water. 
Cook til! thick. Bake crust first, then add the filling 
and frost with the 2 beaten whites, sweetened. Brown 
imsoven:—Mrs. E.. J.) Coles, 


Transparent Pie-—14 cup butter and 1% cup 
granulated sugar, creamed; 4 eggs (yolks), beaten well; 
then add 2 whites, beaten stiff; flavor with vanilla; 
1 cup red currant jelly added last. Beat all together 
very light and bake in good paste in quick oven. When 
cooked add meringue of remaining whites, with a little 
brown sugar. ‘This makes a large pie. 

—Mrs. Adam A. Stewart. 


Lemon Filling for Pie.—1 cup white sugar, small 


piece of butter, yolks of 3 eggs, 1% lemons, grate the. 


rind, 1 tablespoon cornstarch, 2% cups of ,water. 
Gook until it thickens. Beat whites for the top. This 
will make 2 pies.—Mrs. R. G. Whitney. 


Lemon Cake Pie.—Rind and juice of 1 lemon, 
1 cup sugar, 1 tablespoon flour, yolks of 2 eggs, 14 cups 
milk, 1 teaspoon vanilla, 1 tablespoon butter. Mix 
together rind and juice of lemon, sugar, flour, yolks of 
eggs, butter and vanilla till sugar is dissolved. Beat 
whites of eggs until very stiff... Add 144 cups milk and 
mix well with whites of eggs; then add all to lemon 
mixture and bake as custard in uncooked shell. 
—Mrs. Burke. 
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Chocolate Pie.—1 small cup sugar, 2 eggs, 1 tea- 

spoon vanilla, 2 dessertspoons cornstarch, 2 cups milk, 

2 tablespoons Cowan’s cocoa. Save whites of eggs 
for frosting.—Mrs. William Moore. 


Cocoanut Pie.—Grate 1 cocoanut, add 1 pint of 
milk, 3 eggs, 1 cup sugar and a little salt: “add the cocoa- 
mut “milk. Enough for 2 pies——Mrs. A. O’ Bright. 


Mexican Date Pie.—Line a pie plate with good 
pastry, fill the bottomewith dates cut fine, then add 
114 cups sweet milk, yolksWof 2 eggs, 14 cup sugar, 
few drops of vanilla. Beat and pour over dates and 
bake. Beat whites of eggs stiff for top and brown. 

—Mrs. Flaherty. 


Self frosting Lemon Pie.—2 eggs, juice and rind 
of 1 lemon, 1 cup sugar, 1 large tablespoon flour, 1 cup 
boiling water. Beat yolks, sugar, lemon and flour to 
a cream, add stiffly beaten whites but do not stir too 
much; add boiling water last. Bake in shell as you 
would custard pie.—Mrs. P. Glaab. 


Banana Pie.—11%4 cups milk, speck salt, 2 eggs, 
Y% cup sugar, % teaspoon vanilla. Place milk on 
stove in a double boiler. When it boils add beatened 
eggs, sugar and flavoring and 1 teaspoon corn starch 
wet with water. Slice 2 bananas and stir them in 
while hot. his will fill 2 baked shells. Use whipped 
cream for the top. (Delicious).—Mrs. E. Case. 

Lemon Filling for Pie—1 lemon, juice and rind 
grated, yolks of 2 eggs, 1 cup of-water, 1 cup sugar, 
1 heaping teaspoonful cornstarch. Put in a double 







boiler and boil thick. Save the whites for top. a 


—Mrs. Meredith. 


Carmael Pie.— 1% cup chopped raisins, 1 cup sour 
cream, 34 cup sugar, a pinch of soda, cornstarch to 
thicken, vanilla. Bake with crust.—Mrs. Cronin. ~ 





AGENTS FOR THE WELL KNOWN 


“KANT- KRACK” RUB REE 


A. J. GAHAGAN. 
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Scotch Shortbread.—1 pound flour, 4% pound 
butter, 144 pound brown sugar, 1 tablespoon caraway 
seed. Mix butter and flour together, add sugar and 
seeds mixed, knead smooth, roll out 4% inch thick and 
cut in small pieces. Prick all over and bake ¥% hour. 

—Mrs. Thos. Parkinson. 


Mince Meat.—2 pounds suet, 6 pounds apples, 
3 pounds, raisins, 3 pounds currants, 1 pound lemon 
and citron peel mixed, 6 pous brown sugar, add ‘. 
spices, nutmeg, cinnamongse’oves;mace and salt; add . * 
cider, brandy and syrup It wished. Juice of oranges, 
4 lemons and nuts.-—-E. Doherty. | 






Chocolate Pie.—lecoffeecup milk, 2 tablespoons 
grated chocolate (Cowan’s), 34 cup sugar, yolks of 
3 eggs. Heat chocolate and milk together, add t 
sugar and yolks together, beaten to cream. Fla 
with vanilla or nutmeg and essence of lemon. If milk 
is scalded it will require but 2 eggs to a pint. 

—Mrs. Green. 


Novelty Pie.—1 egg, 1 teaspoon flour, 1 cup sugar, 
1 cup of cold water, 1 tablespoon sharp vinegar, nutmeg 
or clinnamon.—Mrs. G. Childs. 


Lemon Pie.—1 egg, 1 lemon, 1 cup of boiling 
. water, 1 cup granulated sugar, 1 heaping tablespoon ~« 
Ve cornstarch, butter size of small egg. Boil water, mix 
- cornstarch in a little cold water and stir it in. When 
it boils up pour it on the sugar and butter. When it 
cools a little add egg and lemon and let all come to a 
boil, and put it in a baked pie-crust. Add frosting. 
& —Mrs. Burke. 


Pumpkin Pie.—1 quart of strained pumpkin, 
1 pint of milk, 1 teaspoon salt, 2 tablespoons flour, 
1 teaspoon cinnamon, 1 teaspoon allspice, 3 eggs, 
2 cups sugar.—Mrs. Byrick. 


Cream Pie.—2 eggs, (save 1 white for frosting), 
1 cup milk, 1 heaping tablespoon flour, small piece of 
butter, 1° teaspoon vanilla, 5 tablespoons granulated 
sugar, 1 yolk will do very nicely and save white for 
frosting. Cook and»put in a baked crust. 


& 7" # —Mrs. Burke. 
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Chocolate Pie.— 1% cup grated chocolate (Cowan’s), 
butter, 1 cup sugar, yolks of 2 eggs, 1 cup boiling 
water, 2 tablespoons cornstarch. ‘This will fill 1 pie. 

—Mrs. Cronin. 


Chocolate Pie.—3 eggs, 1 pint of milk, 2 table- 
spoons grated chocolate (Cowan’s), 2-3 cup sugar, 
a pinch of salt and a teaspoon of_vanilla. Moisten 


the grated chocolate with a little of the milk and melt. ° 


Beat this up with thesis and sugar, add the salt and 


the rest of the milk slightly warmed. Flavor with a 
teaspoon of vanilla. Pour into a plate lined with a 
rich crust and bake the same as«eustard pie. This 


makes 2 pies.—Mrs. Carrigan. 


Cream Pie.—1 cup powdered sugar, 1 cup flour, 
1 teaspoon cream of tartar, 4% teaspoon soda, 5 eggs 
beaten separately, grated rind of lemon. Cream, set 
in double boiler, 1 pint milk, when scalding hot add, 
16 cup sugar, a little salt, and 1 egg beaten together, 
stir until thick and when cool, add 1 tablespoon vanilla. 
Put between crusts.—Mrs. A. Schuzl. 


~ Lemon Pie.—1 lemon, juice and rind grated, 1 cup 


sugar, yolks of 2 eggs, 1 cup water, 1 heaped tablespoon 
cornstarch; put all in a double boiler and boil thick, 


make a puff paste, line the plate and cook it alone;- 


when done a very light brown pour in your mixture; 
put on the top the whites of 2 eggs beaten stiff with 
sugar and delicately brown.—Mrs. J. G. Wallace. 


Apple Custard Pie.—Peel and slice 1 large apple 
to each pie to cover the crust nicely, beat 1 egg, 1 cup” 
sugar, 1 cup sweet milk together, flavor with vanilla; 
pour this, over the top of the apples and bake well. 

—Mrs. Byrich, 


Orange Pie.—Take the juice and grated rind of 
1 orange, 1 small cup of sugar, yolks of 3 eggs, 1 table- 
spoonful corn starch, make smooth with milk, piece 
of butter as large as a chestnut, and 1 cup milk. Beat 
the whites of 3 eggs with sugar and place on the top 
after the pie is baked, leaving in: oven till browned. 


o 
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Cranberry Pie.—11% cups cranberries, 34 cup 
sugar, 4% cup water. Put ingredients in a sauce pan 
and cook 10 minutes; cook in pie crust with rim and 
strips across top.—Mrs. W. J. Warnick. 


Potato Pie.—1 pint scalded milk, 2 large potatoes 
grated, 2 tablespoons butter. Pour hot milk over 
potatoes and butter, stir well, having it quite hot. 
When cold add 1 egg, 34 cup sugar beaten together. 
Bake with undercrust.—S. R. L. 

Butter Tarts.— 4 cup currants, 1 cup sugar, 1 egg, 
pinch of salt, 1 tablespoon water is an improvement. 
Warm all on the back of stove.—R. S. V. 


Mock Cherry Pie.—1 cup cranberries (cut in 
halves), 1 cup sugar, 1 teaspoon vanilla, 1 tablespoon 
flour dissolved in 44 cup water, 1 egg. Mix well to- 
gether and bake between 2 crusts.—Mrs. Laurie Curtis. 

Maple Syrup Pie.—1 cup maple sugar, 1 cup water, 
1 tablespoon cornstarch, butter size of walnut. Beat 
whites of eggs and spread on top of pie. 

—Mrs. Wellinger. 

Lemon Pie.—Juice and grated rind of 1 lemon, 1 
cup sugar, 114 teaspoons cornstarch, 114 cups of boiling 
water, yolks of 2 large eggs. Beat the whites for the 
top of pie—Mrs. Allan. 

Puff Paste——2 pounds flour, 2 pounds butter, 
strictly fresh and tough, 2 eggs, 1 quart water, 4 
ounce cream of tartar, sift cream of tartar through 
flour, make dough with water and eggs, roll out the 
dough and fold in the butter which has been well 
washed. Roll out again, turn it from both ends % 
way wet dough, using a brush, lay the dough toward 
you %, fold over the other %, put this in pans, set 
away in cold place (ice chest if convenient) for 1 hour, 
bring in, roll and give another turn as before, let stand 
in cold place another hour, roll and turn as before. 
Now set away where it will be cool till you are ready 
to work it off.—Mrs. A. Schulz. 

Carrot Pie.—1 cup carrots (mashed), 44 cup sugar, 
2 eggs, 1 pint sweet milk, 2 tablespoons molasses, 1 
teaspoon cinnamon, '% teaspoon ginger. Bake in one 
SY a may be omitted.—Miss M. Campbell. 
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Children’s Clothing | 


With the first blush of Spring we have opened 
up a beautiful line of the finest novelties in 
Children’s Spring and Summer Suits. 


We've many exclusive styles 
at prices to please all purses 


Never were the styles in Clothine for Children 
more ‘‘taking’ than they are this Spring. 


The pretty things in Norfolk, Pinchback and 
Russian Suits are a delight to all mothers who 
have seen them. 


We often wonder, when looking at our choice 
Children’s Clothing, what in the world 


A mother could ask for 


in the way of Clothing for the Little Fellow 
that we haven't got. 


GRAFTON & CO., Ltd. 


434 to 438 Dundas St. - Wesnees 
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Puddings 


Marmalade Pudding.—2 cups flour, 34 cup suet, 
1 cup sugar, 1 cup sour milk, 1 egg, 1% teaspoon soda, 
34 cup marmalade. Steam 234 or 3 hours. Sauce for 
above.—2 eggs (yolks), 1 cup sugar, butter size of an 
egg, cream together and add dessertspoon boiling water, 
just before serving, stir in well beaten whites of eggs. 
Turn pudding on platter and pour sauce ieee é 


Carrot Pudding.—124 cups flour, 1 cup brown 
sugar, 1 cup raisins, 1 cup currants, 1 cup suet, 2 cups 
grated carrots, 1 teaspoon soda, 1 teaspoon salt, 34 cup 
milk, 34 cup chopped dates, 1 teaspoon mixed spice 
and some peel (mixed). Steam 3 hours. 

—Mrs. S. McMurrich McLay. 


‘Marshmallow Pudding.—1 pint cream, 1 pound 
marshmallow, 5c green grapes halved, 5c nuts chopped. 
Whip cream, add marshmallow clipped with scissors. 
Mix altogether and let stand at least an hour before 
using on ice.—Mrs. E. C. Thornton. 


Fig Pudding.— 1% pound suet, 1 pound figs chopped 
fine, 1 pound bread crumbs, 4% pound sugar, 1 egg, 
1 nutmeg, 1 teaspoon baking soda, 1 cup flour, milk . 
enough to moisten. Steam 3 hours. 

—Mrs. John W. Haylow. 


Walnut Tort.—12 persons.— 8 eggs, 134 cups 
granulated sugar, 1 cup cracker crumbs, 1 teaspoon 
cinnamon, 1 cup chopped walnuts, 134 cups citron, 
cut fine, 34 cup grated Cowan’s chocolate, grated rind 
of 1 lemon, 34 teaspoon baking powder, 2 tablespoons 
cherry. Beat eggs till light, then add sugar, stirring 
constantly. Add crumbs, cinnamon, walnuts, citron 
and lemon. Melt chocolate with little hot water and 
stir baking powder into it; lastly add sugar. Bake in 
buttered pudding dish 34 hour. Serve with cream. 

—Mrs. Adam A. Stewart. 
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Marshmallow Pudding.—%4 pound marshmallow 
cut into 4 pieces with scissors, 2 cups broken walnuts, 
1 pint whipped cream. Mix all together and put on 
ice over night. Serve with canned fruit juice such as 
strawberries, raspberries, plums, etc. Can be used 
in place of ice cream.—Mrs. J. G. Archibald. 


Suet Pudding.—1 cup finely chopped suet or 
butter, 1 cup molasses, 1 bowl of raisins and currants, 
1 egg, 1 cup sweet milk, 1 teaspoonful soda dissolved 
in milk, 14 teaspoon cloves, 34 teaspoon grated nutmeg. 
Mix stiff with flour and steam 3 hours. Sauce.—1 cup 
butter and 2 cups sugar beaten to a cream, add 3 eggs 
beaten very light. When ready to serve stir in 2 
tablespoons boiling water. Flavor with wine, brandy 
or vanilla—Mrs. Parke. 


Pudding.— 34 cup sugar, large spoon butter, 1 egg, 
34 cup milk, 1 cup flour, 1 teaspoon baking powder, 
salt, nutmeg. Bake in oven. Sauce.—1 cup brown 
sugar scorched a little, butter size 4% egg, 2 spoons 
cornstarch, boiling water.—Mrs. E. J. Coles. 
American Cream (Pudding).—1 pint milk, 34 box 
gelatine (or 4 sheets of sheet gelatine), 2 eggs beaten 
separately with 2 tablespoons sugar in each; vanilla. 
Put milk on to boil, then add gelatine. When dissolved 
add egg yolks. Let heat again, but not boil, then beat 
well, and when cool add whites of eggs. Fold them in 
and put in mold. Serve cold with fruit or cream. 
—Aleda H. Crews. 
Maple Pudding.—1 pint milk, 1 large tablespoon 
cornstarch, pinch of salt, 1 cup brown sugar, 2 eggs, 
small piece of butter, caramel slightly, butter and 
sugar together, add milk and cornstarch. When boil 
ing add yolks of eggs, after taking from the fire, add 
the stiffly beaten whites—Mrs. E. B. Terryberry. — 
Christmas Pudding.—1 pound raisins, 1 pound 
currants, 1 pound yellow sugar, 34 pound suet, 34 
pound bread crumbs grated fine, 1 cup flour, 8 bitter 
almonds chopped fine, 8 ounces candied lemon, citron 
and orange peel cut fine, juice and grated rind of 1 
lemon, 8 eggs and a wine glass of Brandy (not neces= 
sary). Steam for several hours.—Mrs. F. Millménm - 
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J. F. MOORE 


MEN’S CLOTHING AND FURNISHINGS 
CAMBRIDGE BRAND SUITS AND OVERCOATS 


OPP. POST OFFICE . - WOODSTOCK 


Caramel Custard.—Melt 2144 cups brown sugar 
in a pan, in another dish, have 3 cups of milk and 1 egg 
beaten, then pour milk and egg and flour in your 
browned sugar, have 2 tablespoons flour mixed with 
milk and egg, stir until smooth, then add vanilla, well 
cooled, then add 2 tablespoons of whipped cream, beat 
well, then fill your dish with whipped cream. 

—aIVETS: em Uae: 


Tapioca Pudding.—Soak 2 tablespoons of tapioca 
in water over night, in the morning drain off the water 
and put tapioca in a pint of milk with a little salt and 
butter half the size of an egg, boil until it thickens; 
beat the yolks of 2 eggs and stir in just before taking 
from fire: 34 cup sugar, beat the whites of the eggs 
to a stiff froth and add immediately after the tapioca 
is taken from the fire. Flavor to suit taste and set 
away to cool.—Mrs. J. G. Archibald. 


Brown Betty Pudding.—1 cup bread crumbs, 44 
cup sugar, 2 tablespoons melted butter, cinnamon or 
nutmeg. Peel some apples and slice thin. Put'a 
layer of apples and a layer of crumbs, then repeat this 
till dish is filled. Crumbs on top. Serve with cream. 

—Aleda H.- Crews: 


_ Cottage Pudding.—14 cup sugar, 1 tablespoon 
butter, 1 egg, 144 cup milk, 1 teaspoon baking powder 
ii 1 cup flour. Beat well and bake. Serve with 
caramel sauce.—Mrs. Carson. 


Foamy Sauce (for Puddings).—The whites of 2 
eggs, 1 cup sugar well beaten together. This may be 
done an hour or more before serving. Add last thing 
before sending to table 1 cupful of hot syrup of pre- 
‘served pears, apricots, peaches or anything of that 
Re t or a cupful of hot milk not boiling. Beat all to- 
tah: and serve.—Mrs. Meredith. 
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Baked Roly-Poly.—Make rich biscuit paste, roll 
and spread with fruit, roll up and put in a granite pan. 
Over this grate nutmeg, put bits of butter and 1 cup 
yellow sugar sifted with a little flour and cover with 
boiling water. Bake in a quick oven. 

VETS eA Le rere re 


Pudding.—1 cup suet, 1 cup sour milk, 1 cup 
brown sugar, 1 cup raisins, 1 cup currants, 2 eggs, 
1 teaspoon soda, 2 teaspoons molasses. Boil 2 hours. 

—Mrs. Henderson. 


Chocolate Raisin Pudding.—Soak 1% cups finely 
rolled cracker crumbs in 24% cups milk until soft, then 
add 144 cup molasses, 14 tea-poon salt, 1 well beaten egg, 
1 cup seeded raisins, 2squares Cowan’s chocolate, melted, 
and 1 teaspoon vanilla. ‘Turn into a tuttered pudding 
mould, cover and steam 4 hours. Serve hot with 
whipped cream sauce.——-Mrs. S. Frezell. 


Cocoanut Pudding.—1 pint of milk, % cup sugar, 
yolks of 2 eggs, 2 tablespoonfuls chopped cocoanut, 
1 teaspoonful lemon extract. Bake % hour. Frost- 
ing.—Whites of 2 eggs, 14 cup sugar; put in oven and 
brown.—Mrs. Bryson. 


Cup Pudding.—2 cups flour, 1% teaspoon salt. 
2 teaspoons baking powder, 34 cup milk, some jam. 
Grease 3 cups, sift flour, salt and baking powder into 
a bowl. Stir in the milk mixing evenly and quickly 
as possible. Put a little batter into cup, spread upon 
sides to make a well. Put a generous teaspoon of jam 
in the well and cover with rest of butter, turn out, 
serve hot with milk or sauce. Sauce for same.—1 
tablespoon cornstar¢h, 1 tablespoon sugar, 1 cup boil- 
ing water, 14 teaspoon flavoring. Put the cornstarch 
and sugar into a sauce pan, mix thoroughly. Stir in 
boiling water, boil 2 minutes gently. Take from fire 
and flavor.—Mrs. G. Childs. 


Cheese Pudding.—Cut bread into slices half an 
inch thick, butter each slice and cover thickly with 
grated or chopped cheese. .Place these slices in a 
baking pan about two deep, pour over them sufficient 
milk to cover and bake quickly.—L. M. 


~ 
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Pineapple Pudding.—224 cups scalded milk, 14 
cup cold milk, 1-3 cup corn starch, 14 cup sugar, 4 
teaspoon salt, whites of 3 eggs, 14 can grated pineapple. 
Mix sugar, cornstarch and salt. Dilute with cold milk, 
add to scalded milk, stirring constantly until mixture 
thickens. Add pineapple just before moulding. Fill 
individual moulds previously dipped in cold water. 
Serve with cream.—Mrs. P. S. Connolley. 


Rebecca Pudding.—4 cups scalded milk, 4% cup 
corn starch, 14 cup sugar, 14 teaspoon salt, 14 cup cold 
milk, whites of 3 eggs. Mix sugar, cornstarch, salt. 
Dilute with cold milk, add to scalded milk, stirring 
constantly until it thickens, afterwards occasionally. 
Cook 15 minutes. Add flavoring and whites of eggs 
beaten stiffly. Mix thoroughly and serve with lemon 
sauce.—Miss H. Haffey. 


Graham Date FPudding.—1l4 cup butter, % cup 
molasses, 4% cup sour milk, 1 egg, 1144 cups Graham 
flour, 144 teaspoon soda, 1 teaspoon salt, 1 cup raisins 
or dates. Measure dry ingredients into a bowl. Add 
molasses, sour milk and melted butter. Add fruit and 
egg. Turn into buttered cups and steam 20 minutes. 
Serve with cinnamon sauce.—Mrs. E. Case. 


Pineapple and Tapioca Pudding.—1 cup pearl 
tapioca, soak over night and boil in the morning until 
clear; add 1 cup sugar, 1 teaspoonful vanilla, 1 pint 
grated or finely chopped pineapple and set away to 
cool. Serve with plain or whipped cream. 

—Mrs. Meredith. 


Steam Puffs.—2 eggs, 2 cups flour, 4 tablespoon- 
fuls sugar, 4 tablespoonfuls melted butter, 1 cup sweet 
milk, 1 cup finely chopped raisins, 3 teaspoonfuls bak- 
ing powder. Steam )% hour in cups, to be eaten with 
maple syrup.—Mrs. Jno. Bryson. 


W. C. BROWN & CO. “ranors* 
° e ° TAILORS 

An elephant moves slowly. He is a big eater and his trunk is 
heavy. Travelling clothing drummers are there with the trunks. 


~ You help pay their bills when you buy ready-made clothes. Save 
and be stylish by having your suit made here. 


‘\ : 
- a 
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._ Date Pudding.—% pound dates, 144 pound suet, 
5 ounces brown sugar, 4% pound grated bread crumbs, 
a little nutmeg, a little salt. Mux all the ingredients 
with 2 well beaten eggs, put into a pudding mold and 
boil 21% hrs. Serve with brandy sauce.—Mrs. J. M.S. 


Plum Pudding.—(Delicious).—6 eggs, 1 tablespoon 
salt, 1 pound coffee sugar, 2 pounds raisins amd 1% 
pounds currants (floured), 1144 pounds suet (chopped 
fine), 1144 pounds bread crumbs, 14 pound peel, 2 

i ‘nutmeggy.1 dessertspoon mace, 1 pint milk, 1 wine 
glass brandy, 4% cup molasses, a few almonds chopped 
rather fine. Mix well together, let stand over night, 
use no flour except what is on currants and raisins, 
but if too thin next morning add more bread crumbs. 
Mix well, grease bowls, cover with a paste of flour and 
Maver tie cloth= on stop and: bollgeo orbs hours 
If not used at once, steam 1 or 2 hours when wanted. 

—aiVirs JG. awWaliace: 

Orange Pudding.—3 oranges, 1 cup bread crumbs, 

1 cup sugar; 1 cup milk, 3 eggs, grated rind -of an 
- orange, pulp and juice of all, bake and eat cold with 
whipped cream.—Mrs. Green. 

Ginger Pudding.—1 egg, 1 cup sugar, 2-3 cup sour 
milk, 1 cup raisins, 1 teaspoon ginger, 2 tablespoons 
molasses, butter size of walnut, 1 teaspoon soda, 3 cups 
flour. Steam 1 hour.—Miss Nora Parkinson. 


Carrot Pudding.—1 cup carrot grated, 1 cup po- 
tato grated, 1 cup sugar, 1 cup suet, 1 cup raisins, 1 cup 
currants, 5c peel, 2 cups flour, 1 teaspoonful soda, a 
pinch of salt. Steam 3 hours.—Mrs. Thomas Lively. 

Date Pudding.—34 cup suet, 1 large cup bread 
crumbs, % cup flour, 144 cup brown sugar, 1 cup dates, 
1 egg, 1 teaspoon salt, 1 teaspoon baking powder. 
Steam 2 hours.—Mrs. P. Glaab. 

Fruit Pudding.—1 cup brown sugar, 1 cup mo- 
lasses, 2 cups milk, 314 cups flour, 1 cup currants, 1 
pound raisins, 2 eggs, 1 teaspoon soda, 1 teaspoon 
cinnamon, 4% teaspoon nutmeg. Steam 2) hours. 

=a SSe SCOT se 
/ Carrot Pudding.—(Special).—1 cup grated carrot, 
X 1 cup grated potato, 1 cup flour, 1 cup currants, 1 cup 


ra eens, 1 teaspoon soda, 14 cups suet, 1 cup sugar, 
i alt. Steam 3 hours.—Mrs. William Moore. e 
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Cream Chocolate Pudding.—1 pint milk, 44 cup 
sugar, 2 eggs, 2 tablespoons cornstarch, 2 ounces 
Cowan’s chocolate, 1 teaspoon vanilla. Melt the 
chocolate, scald the milk in a double boiler, and add 
the cornstarch moistened with milk. Stir and cook 
until smooth and thick, then add sugar, chocolate, and 
beaten eggs. Beat thoroughly, add the vanilla and 
pour into mould to cool. Serve with whipped cream 
or fruit sauce.—Mrs. Flaherty. 7 


Lemon Pudding.—1 cup sugar, 1 tablespoon 
butter, 2 of flour or cornstarch, yolks of 2 eggs, juice 
and grated rind of 1 lemon. Stir all to a cream and 
add 1 pint boiling water; let boil till thick. Pour into 
a dish, then beat the whites of eggs to a stiff froth, 
spread over top and brown. ‘To be eaten cold with 
Creche i718 


Apple Dumplings Boiled.—Make the crust of a 
quart of flour and 14 pound of suet with a teaspoonful 
each salt, cream of tartar, half one soda make into 
thick paste with cold water. Roll, cut into squares 
and put into each a pared and cored apple, the hole 
left by the core may be filled with marmalade or with 
sugar, moistened with lemon juice. Close the paste 
over your apples, tie the dumplings in cloths and boil 
for 1 hour.—Mrs. F. Rahuba. . 

Grape Nut Pudding.—1 package of gelatine dis- 
solved in 1 pint boiling water, let.cool and add 1 cup 
of grape nuts, % package raisins, 4% cup chopped 
walnuts. Put in mould and let set. Serve with 
whipped cream. This is better made day before you 
wish to use it.—M. Whitaker. 

Nut Pudding.—1 cup molasses, 1 cup chopped 
suet, 1 cup seeded raisins, 2 cups flour, 4% pound Eng- 
lish walnuts, 1 grated nutmeg, 1 teaspoon soda. Steam 
21% hours.—Mrs. J. G. Wallace. 

Strawberry Short Cake.—1 large cup of flour, sift 
in 1 heaping teaspoon of baking powder and a little 
salt, mix with 4% cup milk and 1 tablespoon of butter 
and 1 of sugar. Bake double in a flat pan, spreading 
a little butter between, so as to split while hot; sugar 
your berries well, spread between cake and serve with 


: Geo. A. Connor. 
: £ 


e 
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Highest Quality | Lowest Prices 


For Good Quality Groceries, Good 
Service, and Prompt Attention, try 


Jno. Lewis & Son | 
577 DUNDAS ST., EAST 


We Specialize in Coffee and Tea. 


Fruits Vegetables 
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Opp. P.O. Phone 12 


When out shopping 
try 


L. OOATORSON | 


for Fresh Fruits in 
season. 


j 
i 
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MACK PAUL : 
Funeral Director | 
TELEPHONE 51 
364 DUNDAS ST. : 
: 

i 
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Wholesale and Retail. 


Bananas a Specialty. 
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Sauces for Puddings 


_ Foam Sauce.—1 cup, brown sugar, butter size of 
an egg, yolks of 2 eggs, 2 tablespoonfuls of water, beat 
well and put in a double boiler and cook until sugar is 
dissolved; just before serving add the stiffly beaten 
whites of the eggs and beat well.—Margaret Toohey. 


Fruit Juice Sauce.—Heat a pint of canned fruit 
juice of any kind, add 2 rounded tablespcons of corn- 
starch, wet with a little cold water. Simmer 5 min- 
utes, then add 1 tablespoon of butter, a pinch of salt 
and if desired the juice of a lemon. Serve hot. 

—Mrs. N. Murphy. 


Cream of Rice Pudding.—Stir 14 cream of rice 
into 214 cups of salted boiling water, (can be made 
with milk if desired). Stir until it thickens, then add 
2 well beaten eggs and 4% cup sugar. Flavor to taste. 
Pour into baking dish and bake for 30 minutes. Serve 
with cream or fruit juices.—Mrs. F. C. Kupfer. 


Brown Sugar Sauce.—2 tablespoons butter, 2 
tablespoonfuls flour, 1 cupful brown sugar, 2 cupfuls 
boiling water. Melt the butter, add the flour and stir 
until smooth. Boil a few minutes, remove from fire 
a minute, add the water carefully and cook until 
smooth. Add 1 teaspoonful of vanilla and strain. 

, — IVES el ow A ee OGlCs 


Chocolate Sauce.—Put 4 ounces of grated choco- 
late (Cowan’s), 1 cup of sugar, 1 cup of rich milk over 
the fire, stir until the sugar is all dissolved, and let 
boil well. Serve hot as a sauce for vanilla ice cream. 

—Mrs. Gahagan. 


Chocolate Sauce.—2 cups milk, 11% tablespoons 
cornstarch, 4 tablespoons sugar, 1 egg, 1% teaspoon 
vanilla, 1 square Cowan’s chocolate. Mix sugar, 
cornstarch and salt, add milk, gradually cook until 
taste of cornstarch is gone, then add chocolate, then 
beaten egg; cook a minute longer, add flavoring after 


se from stove.—Mrs. F. J. Sheahan. 
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Brandy Sauce.—l% cup sugar, 2 tablespoons 
brandy, 1 tablespoon cornstarch, 14 teaspoon salt, 
1 cup boiling water, 1 tablespoon lemon juice. Mix 
sugar, cornstarch and salt, pour in boiling water slowly, 
put on stove, boil 5 minutes, add lemon and brandy. 

ate. 


Cinnamon Sauce.—1]4 cup sugar, 1 cup boiling 
water, 1 tablespoon cornstarch or 1% tablespoons flour, 
2 tablespoons butter, 4% teaspoon lemon juice, 14 tea- 
spoon cinnamon, pinch of salt. Mix sugar, salt and 
thickening, add gradually the boiling water, cook until 
you can not taste the cornstarch, add butter. Remove 
from stove and add flavoring.—Mrs. M. J. Brophy. 


Hard Sauce for Pudding.—1-3 cup butter, 2 tea- 
spoons vanilla, 1. cup brown sugar, 2 tablespoons 
brandy. Wash salt out of butter, add gradually to 
sugar, then vanilla very slowly. Put in cool place 
and serve hard.—M. S 


- Egs Sauce for Pudding.—Divide white and yolk, 
beat both well until light, add 4 tablespoons powdered 
sugar to yolk, beat again, put yolk and white together 
and beat again. Add flavoring, lemon or vanilla. 

—MissizA- i ajfey. 


Caramel Sauce.—Melt 1 cup granulated sugar in - 

a pan, add 1 cup boiling water, 1 teaspoon butter, 
1 teaspoon vanilla, a little salt and thicken with flour. 
——IVirse Pees. Gonnolen, 


Chocolate Sauce.—Scald 134 cups milk, add 1% 
tablespoons cornstarch diluted jn a little milk, cook this 
8 minutes in double boiler; melt 2 squares Cowans choco- 
late, add 4 tablespoons sugar and 2 tablespoons of hot 
water, stir until smooth and add to the cooked mixture, 
beaten whites of 2 eggs, mixed with 44 cup sugar, now 
add the yolks well beaten, stir this into the cooked 
mixture, cook all for a few minutes, add vanilla and 
cool before serving.—Mrs. A. Schulz. 


Hard Sauce.—14 cup butter, 44 teaspoon lemon 
extract, 1 cup powdered sugar, 1 teaspoon vanilla, 
cream butter, add sugar gradually, then flavor.— « iC. 
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Do your cooking on our High 
Oven “Lighter Day Range” 


| Davison & McInnis 


Sanitary Heating & Electrical Engineers 
Dealers in Hardware, Stoves and Tinware 


579 Dundas St. Phone 454k. 
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Desserts 


Charlotte Ruse.—Beat the yolks of 4 eggs and 
stir into 1 pint scalding milk. Boil like custard and 
cool. Pour cup of boiling water over 1% box of gela- 
tine, set on stove but not too hot. Beat whites of 
eggs, add a little sugar. Whip 1 pint of cream and 
stir in custard, then whites flavored with vanilla, then 
gelatine. Set away to cool for 2 hours. Line dish 
with lady fingers and pour in mixture. 

—Mrs. J. Chipperfield. 


Chocolate Dessert (cold).—Put in a dish, 1 inch 
layer whipped cream, sweetened, % inch layer grated 
brown bread (use the heavy brown bread), % inch 
layer grated chocolate and repeat this until dish is full. 

——Mrs..H. A. Litile. 


Pineapple Cream.—25c can pineapple, 1 small 
teacup sugar, 1 pint cream, 4% package gelatine, 14 cup 
cold water. Soak gelatine 2 hours in water, then put 
in granite basin on stove with sugar and juice of pine- 
apple. Bring just to a boil, strain, and add chopped 
pineapple, and when nearly but not quite cold, add pint 
of whipped cream. Stir thoroughly and pour in mould. 
Set away to harden.—Mrs. W. Marshman. 


Vanilla Creme.—Take the yolks of 3 eggs, beat 
this with 144 cup granulated sugar, 1 tablespoon flour 
and | teaspoon cornstarch, add a little vanilla, flavor, 
and gradually add 1 pint of milk; bring this to a boil, 
stirring constantly; when it begins to thicken take off 
fire and add the beaten whites of 3 eggs. Set aside 
to cool. Serve cold.—L. B. 





PHONE 150 . 371 DUNDAS ST. 


E. S. COPPINS, Plumber 


Dealer in all kinds of Plumbing Supplies, Baths, Closets, Basins, 
. Pumps, Sinks, Pipe Fittings. 


DESSERTS 111 


EAST END FRUIT STORE 


You can be sure of High Grade Fresh 
Fruit at reasonable prices if you buy it 
from us. Fruits, Caney Nate and 
Green Vegetables. 


A. LAMANTIA, 695 Dundas St. 


Jellied Strawberries, with Cream.—Dissolve 1 
package of strawberry jello in 44 pint of boiling water; 
when this begins to set add 1 pint of crushed straw- 
berries which have been mixed with 4% cup granulated 
sugar. Set this aside to cool and when partly set beat 
in 1 pint of whipped cream and put in moulds and chill. 
Garnish with whipped cream and whole strawberries. 

= IV ES ere OCI Ze 


Pineapple Cream.—Whip 1 cup sweet cream until 
stiff. Peel and chop a pineapple, add juice of a lemon, 
and 2-3 cup powdered sugar. Dissolve 1 ounce of 
gelatine in a little hot water. Mux all lightly together 
and pour into a mould. When firm, turn out care- 
fully into a dish in which it is to be served. . 

el See dyed. LO 


Marshmallow Cream.—Dissolve 1 rounded table- 
spoon granulated gelatine in 14 cup cold water stirring 
over fire till thoroughly dissolved. Add another 4% 
cup cold water to it and let cool, meanwhile beating 
the whites of 4 eggs with a pinch of salt, till very light 
and stiff; then pour gelatine slowly in and continue 
beating. Sprinkle in 1 cup granulated sugar and beat 
till it begins to set. Divide into 3 layers, colour and 
sprinkle nuts between layers. Flavour to taste. Serve 
with whipped cream.—Mrs. Levan. 


Strawberry Short Cake.—2 eggs, 1% cups milk, 
3 tablespoons sugar, 2 tablespoons butter, 3 cups flour, 
2 teaspoons baking powder; bake in a long tin. Split 
in center, butter each half, mash the strawberries, add 
sugar.— Mrs. F. Rahuba. 





112 WOODSTOCK COOK BOOK 


Strawberry Short Cake.—3 cups flour, 3 teaspoons 
baking powder, 1 egg, 4% cup milk, 34 cup butter. Mix 
flour and butter with hand, add beaten egg and milk, 
mix with spoon and drop in pan. After it is baked, 
open up and spread with butter, then spread quickly 
with mashed berries.—Mrs. E. C. Thornton. - 


Chocolate Souffle.—2 tablespoons butter, 2 table- 
spoons flour, 34 cup milk, 14% squares Cowan’s chocolate, 
1-3 cup sugar, 2 tablespoons hot water, 3 eggs, \% tea- 
spoon vanilla. Melt the butter, add flour and pour on 
gradually, while stirring constantly milk; cook until 
boiling point is reached. Melt chocolate in a sauce- 
pan placed over hot water, add sugar and water and 
stir until smooth. Put mixtures together and add 
yolks of eggs well beaten, allow all to cool. Fold in 
whites of eggs, beaten stiff and dry and add vanilla. 
Turn all into a buttered baking dish and bake in mod- 
erate oven 25 minutes. Serve with a cream sauce. 

—M. Whitaker. 


Thunder and Lightning.—(A Dainty Dessert).— 
Have maple syrup and place on top Devonshire cream 
(scald cream), and serve.—Mrs. Frederick Dake. 


Macaroon Cream.—14 box gelatine soaked in cold 
water. Make custard of 2 cups scalded milk, 3 yolks 
of eggs, 14 cup sugar, 44 teaspoon salt. Add soaked gela- 
tine; when dissolved, strain into pan, set in ice water; 
add small cup of macaroons, 1 teaspoon vanilla, whites 
of 3 eggs beaten stiffly. Mould, chill, garnish with 
macaroons.—Mrs. James White. 


Southern Rice.——Make individual molds of hot 
boiled rice. Cover with a meringue, made from 1 egg 
and 1 teaspoonful of powdered sugar, beaten to a stiff 
froth and flavored with lemon juice. Brown lightly 
in oven, garnish generously with sliced peaches. De- 
hicious.— Mrs. J. LaFlamme. 7 


Climax Brand Work Shoes are 
the Best. A. J. GAHAGAN 
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Lemon Sponge.—2 lemons, 2 cups sugar, 2 cups 
water, 14 envelope of Knox gelatine, whites of 2 eggs. 
Take the rind and add the juice of lemons, put in pan 
with sugar and water until sugar dissolves at back of 
stove. Soak the gelatine in half a cup of the water 
for 10 minutes. Add to the mixture in pan, - when 
dissolved strain. When thickening add the beaten whites 
of eggs. Pour into mould. Serve with custard and 
whipped cream.—Alf. J. Collins. 


Charlotte Russe.—2 tablespoons gelatine soaked in 
a little water 2 hours, 2 coffee cups rich cream, 1 teacup 
milk. Whip cream stiff, set on ice, boil milk, pour 
gradually over gelatine till dissolved, then strain; when 
nearly cold add whipped cream, a spoonful at a time; 
sweeten with sugar, flavor with vanilla. Line a dish 
with lady fingers or sponge cake. Pour in cream and 
set in a cool place to harden.—E. Doherty. 


Orange Float.—1 quart water, juice of 2 lemons, 
1 cup sugar, 4 tablespoons cornstarch, 5 oranges. Boil 
the water, lemon juice and sugar; while boiling add 
the cornstarch and boil for 15 minutes. When cool, 
pour it over 5 sliced oranges. Spread meringue over 
(op.5 Mrs..D. ‘A. Poole: 


Chocolate Souffle.—2 cups milk, 2-3 cup sugar, 
lf teaspoon salt, 3 eggs, 1:tablespoon gelatine, 14 tea- 
spoon vanilla, 2 dessertspoons Cowan’s cocoa. Mix cocoa 
with ¥% the sugar and gelatine, heat in double boiler. 
Add sugar, salt and yolks slightly beaten; cook until 
it thickens, add beaten whites and vanilla. Mould, 
chill, serve with whipped cream.—Mrs. James White. 


Boston Cream.—1 pound sugar, 1 quart of water, 
bring to a boil then allow to cook. Beat the white of 
1 egg to a stiff froth, 1 ounce of tartaric acid, 2 tea- 
spoons essence of lemon.—Mrs. G. Childs. 


Phone 'xcel Meat Store o1 Du 


Prove all things. Hold fast to that which is good. 
Give us a trial. We handle no second r 

grade goods. - Government Inspected. W. ¢. McHARDY 
8 


* 
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Peach Blanc Mange.—Juice of 1 can of peaches, 
let boil and add 2 tablespoons of cornstarch, stir 5 min- 
utes, cut peaches in dice shape, add to syrup, turn 
into mould and cool. Serve with whipped cream. 

—Mrs. Cronin. 

A Delicious Dessert.—Take a package of your 
favorite jelly powder, set it to cool in a large glass or 
china dish; to set make a nice custard with 3 eggs, 
put this also to cool. When you want to serve place 
the custard on top of the jelly having flavored it with 
_ vanilla, have whipped for top cream flavored with 
bitter almond, and serve.—Mrs. Frederick Dake. 

Lemon Solid Summer Dessert.—Juice and grated 
rind of 2 lemons, 144 pound granulated sugar, mix well 
together and put in glass dish, heat 1 pint of milk and 
sweeten to taste and dissolve in it 4% ounce gelatine, 
pour over lemon and let set.—Mrs. A. Morrison. 

Spanish Cream.—2 eggs, 4 cup sugar, 2 cups 
milk, flavouring, 2 teaspoons gelatine. Soak gelatine 
in water adding to other ingredients. When cooked 
add beaten whites last.—E. Doherty. 


Apple Strudel.—Take 1 pound flour, add good 
sweet lard about the size of a walnut, 14 teaspoon salt, 
and a cup warm water. Mix and work till it forms 
blisters, then cover with warm cloth, let stand for 1 
hour. Now take a clean white table cloth and put on 
large table, sprinkle flour in centre and roll out your 
dough as large as possible, then start to stretch the 
dough with your hands around the edges, first and work 
into the centre, being careful not to tear it, when done, 
your dough will be like tissue paper and as large as your 
table. Now take apples, cut as for pie and spread all 
over generously, sprinkle with sugar and cinnamon, 
then roll cracker crumbs, 1 cup currants and melted 
sweet lard, take 1 tablespoon at a time and sprinkle 
all over the apples and sugar. Don’t use butter as it 
will tear your paste. Now trim off the outer edges of 
paste which is thicker and start to roll up the strudel, 
when it is all rolled, put in greased tin and bake 30 
minutes in a quick oven, when rolling up strudel, do 
not touch it, but roll with table cloth. 

Mrs. Gs dinetler: 


# 
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Fig Custard.—Make an ordinary custard, boil 
cooking figs till soft, put in fruit dish and pour the 
custard over. Serve with whipped cream. 

—Mrs. Karney. 


Tapioca Cream.—3 tablespoons tapioca. Soak in 
a cup over night. Add 1% pints milk, stir together 
and boil 20 minutes. Beat yolks of 3 eggs and 1 cup 
sugar thoroughly. Stir into milk, flavor with vanilla, . 
beat whites very stiff, put in bottom of dish and pour 
hot tapioca over it. Serve cold.—Mrs. P. Wood. 


Maple Whip Dessert.—% cup brown sugar, yolks 
of 2 eggs, cup maple syrup, 2 cups water. When cold 
. add stiffly beaten whites of eggs. Serve with plain 
cream.—Mrs. R. Seagrove. 


Baked Apple Dumplings.—1 cupful flour, pinch of 
salt, 1 teaspoonful baking powder, 1 tablespoonful 
butter, enough milk to make soft biscuit dough, cut in 
6 parts, roll out, put 1% apple into each part, pinch 
well together and drop into boiling hot syrup. Bake 
Y% hour. To make syrup take 3 cupfuls of water, 
l cupful of butter, small cupful of sugar, let boil. 

—Mrs.-J. J. Brown, 

Chocolate Raspberry Meringue.—2 squares of 
Cowan’s chocolate, 3 whites of egg, 1 tablespoon fruit 
juice preferably lemon, 1 cup powdered sugar, 4 table- 
spoons raspberry preserve. First beat the whites of 
eggs until stiff and then add the remaining ingredients 
slowly beating all the time. Any-~ flavoring of wine 
may be used and the whole should be served with 
whipped cream.—Mrs. W. Moran. 


Buttered Bread and Raisin Pudding.—Butter 
slices of bread (removing crusts) to fill a 3 pint buttered 
baking dish. Arrange in dish buttered-side down. 
Sprinkle a thin layer of seeded and shredded raisins 
between layers. Cover with 4 cups milk to which add 
4 eggs slightly beaten, 1 cup sugar, 4% teaspoon salt. 
Flavor with grated rind and juice of 1 lemon. Mix 
last 2 ingredients with raisins before adding to bread. 
Bake slowly 1% hours covering the first hour with a 
buttered paper. Serve hot with hot sauce. 

Mrs.-S) E Cork. 


of 


Frozen Desserts 


Peach Cream.—1 pint cream, 4 peaches, mashed 
fine, with potato masher; add small cup of sugar 
(freeze) —Elizabeth Harwood. 


Maple Mousse.—Yolks of 8 eggs beaten very 
light, 114 cups maple syrup. Put syrup on to heat in 
double boiler, when hot stir into beaten yolks and put 
back into boiler and cook until thick. Let cool. When 
cold mix lightly with 1 quart of whipped cream. Turn 
into mould and pack in ice and salt for 4 hours. Then 
it is ready to serve. N.B.—Fruit or nuts may be 
added if desired.—Mrs. W. F. Sheahan. 


Maple Mousse.—1 pint cream well whipped, take 
1 large cup of maple syrup, let come to boil, add while 
stirring the yolks of 3 eggs, cook, cool and stir in whites 
of eggs well beaten, then add ‘the cream. Put in a 
mould, pack in salt ‘and ice for at least 3 hours. 
—Mrs. E. C. Thornton. 
Water Ice.—4 cups cold water, juice of 4 lemons, 
same of oranges, 1144 cups granulated sugar. Grate off 
a little of the rind of oranges and lemons and add. 
(Freeze).—Elizabeth Harwood. 


Roman Sponge.—Dissolve 1 package of cherry 
jello in 1 pint of boiling water, when cold whip to co: 
sistency of whipped cream, then add 1 cup of whipf 
cream, 14 dozen macaroons crushed and a handfti 
of chopped nuts, set away to harden. Garnish with 
cherries and whipped cream.—Miss Esther Kupfer. 

Plain Jelly.—1 ounce gelatine, 31% cups boiling 
water, 14 cup sugar, soak gelatine in cold water for 
6 or 8 minutes, add sugar and flavoring, pour boiling 
water in and stir until completely dissolved; pour into 
chilled wet mould.—Miss H. McDonald. 

Maple Parfait.—Yolks of 4 eggs beaten well, add 
16 cup of maple syrup. Put on stove in double boiler 
until thick enough to coat the spoon. Beat until cold, 
then pour into 1 pint of cream whipped stiff. 

- —Miss V. LaFlamme. 
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Lemon Snow.—2 cups hot water, 1 cup sugar, 2 
tablespoons corn starch, 2 lemons. Whites of 3 eggs, 
put hot water and sugar in double boiler and when 
boiled add corn starch and let boil 4 or 5 minutes, 
then add lemon, fold in beaten whites of eggs. 

—Miss Nora Parkinson. 


Prune Whip.—Stone prunes and press through 
coarse sieve, beat the whites of 2 eggs very stiff, add 
4 tablespoons brown sugar and continue beating until 
glossy, fold in prune pulp, put into buttered baking 
dish and cook in moderate oven for from 20 to 30 min- 
utes. Serve with custard sauce made from yolks of 
eggs.—Mrs. Sneath. 


Nesselrode.—3 cups milk, 44 cup sugar, 5 eggs, 
1 pint cream, pineapple, cherries, etc. (Freeze). 
—Mrs. S. J. Henderson. 


Orange Ice.—2 cups water, 2 cups orange Juice, 
1 cup sugar, 4 tablespoons lemon juice. 
—Mrs. W. Callaghan. 


Frozen Pudding.—1 pint milk, 2 cups of white 
sugar, 44 cup flour, 2 eggs, 2 tablespoonfuls wine. Let 
the milk come to a boil. Beat the flour, 1 cup sugar, 
and the eggs together and stir into boiling milk. Cook 
20 minutes, add the gelatine which has been soaking 
1 or 2 hours in water enough to cover it. Set away to 
cool. When cool add wine, sugar and cream. Freeze 
10 minutes, then add candied fruit: and finish freezing. 

ike out the beater, pack smoothly and set away for 
vit hour or two. When ready to serve dip the tin in 
warm water, turn out the cream and serve with whipped 
cream.—WMrs. Carson. 


Brown Bread Ice Cream.—3 quarts cream, 114 
cups dried brown bread crumbs, % cup sugar, 4 tea- 
spoon salt. Soak crumbs in 1 quart cream. Let 
stand 15 minutes. Rub through sieve, add sugar, 
salt and remaining cream, then freeze. 

—M. Lownsbrough. 

Macaroon Ice Cream.—1 quart cream, 1 cup 
macaroons, 34 cup sugar, 1 tablespoon vanilla. Dry 
pound and measure macaroons. Add to cream, sugar 
and vanilla, then freeze—M. Lounsbrough. 
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Pickles and Catsups 


Pepper Relish.—6 green peppers, 6 red peppers, 
6 onions (small), put them through mincer, cover with 
boiling water, let stand 5 minutes and strain; then add 
1 cup white sugar, 2 teaspoonfuls salt, 114 cups vinegar. 
Boil 20 minutes, no longer.—A. Jones. 

Cucumber Ketchup for Cucumber Jelly.— 1% pint 
of grated cucumber, 3 small onions grated, 1% gallon 
vinegar, 3 teaspoons salt, 14 teaspoon white pepper, 
1% teaspoon red pepper, needs no boiling. Strain 34 
cup of the above into a package of McLaren’s lemon 
jelly and make up the pint with boiling water. 

—Mrs. J. G. Archibald 

Indian Chutnee.—4 pounds apples, peeled and 
cored, 1 pound seeded raisins, 1 pound washed currants, 
3 pounds coarse brown sugar, 4% pound salt, 4 ounees 
ground ginger, 3 ounces cleaned garlic, 144 ounce cay- 
enne pepper, 4 ounces ground mustard seeds, 2 quarts 
malt vinegar. Boil apples in 1 quart vinegar until 
tender. Boil sugar in the other quart until syrupy. 
Chop all ingredients very fine. When apples or sugar 
are both cold, mix all together. Put in jars or keep 
in a warm place for a fortnight.—Mrs. A. B. Welford. 

Mustard Pickles.—2 quarts small onions, 2 quarts 
small cucumbers, 3 heads celery, 4 green peppers, cut 
up and stand in wine for 24 hours. Put on stove and 
let come to a boil in the wine. Remove at once and 
drain perfectly dry, then add 2 cups mustard, 2 cups 
sugar, 14 cup flour, 44 ounce tumeric and curry powder. 
Boil vinegar, mustard and spices together and pour 
on pickles boiling hot.—Mrs. G. L. Whitney. 


PEPPER’S DRUG STORE 
Is the Rexall Drug Store for Woodstock Ont. 


Spices, Essences, Baking Powder. If you 
get them at Pepper’s, they’re good. 
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Mustard Pickle.—1 gallon white wine vinegar, 
2 ounces bruised ginger, 1 ounce whole allspice, % 
ounce cloves, 44 ounce black pepper, 1 ounce tumeric, 
ly ounce chillies, 4 ounce garlic, 4% pound coarse 
salt, 1 pound mustard, 4 tablespoons flour, 2 cups dark 
sugar. Mix mustard, flour and tumeric with some of 
the vinegar, cold, and put all on to boil for about % 
hour. When cold pour over your cucumber, onions 
and cauliflower.—Margaret Toohey. 


Spiced Plums.—1 peck plums, 11% pints vinegar, 

10 pounds sugar. Stone plums, add vinegar to dissolve 
sugar. When it boils put in plums. Boil slowly from 
14%4to2 hours. After it has cooled 1 hour add 2 table- 
spoons ground cloves, 2 tablespoons ground allspice. 
—Mrs. Adam A. Stewart. 


Tomato Catsup.—1 gallon tomato pulp, 1 quart 
vinegar, 34 pound brown sugar, 14 pint salt, 3 red 
peppers, 1 ounce whole black pepper, 1 ounce whole 
allspice, 4% ounce whole cloves, 144 ounce whole ginger, 
4 pound mustard, 14 ounce garlic. Bake tomatoes 
in oven until the skins burst. Lift out with a fork. 
Squeeze through a collander. Add all ingredients 
and boil for 2 hours. Strain through a hair sieve. 
Bottle while hot. 1 bushel of tomatoes will make 18 
quarts of catsup.—Mrs. Welford. 


Cucumber Ketchup.—!4 pint grated cucumber, 
3 small onions grated, 1% pint vinegar, 3 teaspoons 
salt, 144 teaspoon white pepper, % teaspoon red pepper, 
needs no boiling.—Mrs. Arthur W. Stone. 


. Cucumber Jelly.—Strain 34 cup of the above into 
a package of McLaren’s Lemon Jelly and make up the 
pint with boiling water.—Mrs. Arthur W. Stone. 


Pepper Hash.—1 dozen green peppers, 1 dozen 
red peppers, 6 large onions, chopped fine. Mix well 
together and cover with boiling water. Let stand for 
10 minutes and drain. Cover again with boiling water 
and boil 1 minute. Let stand 10 minutes more. Then 
drain and add 4 tablespoons of salt, 1 quart vinegar, 
2 cups granulated sugar. Cook 10 minutes and seal. 

—Mrs. Thos. Parkinson. 
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EK. H. ELLIS 
FRESH MEAT and PROVISION STORE 
All kinds of Fresh and Cured Meats always on hand. 


487 Dundas St. Opposite Post Office. 
Phone 586. Orders called for and delivered. 





Corn Relish.—18 ears sweet corn, 4 large peppers, 
A large onions, 1 large cabbage, 2 quarts vinegar. Chop 
and cook onions and cabbage 15 minutes, then add 
corn, 2 cups sugar, 144 cup ground mustard, 1 tablespoon 
tumeric, 1 cup flour, 1 cup water. Stir until smooth. 


ty 


Add vinegar and other ingredients. Cook all toggy 7 


l4 hour, then seal.—Mrs. James Glaab. 


Chopped Pickle.——2 quarts chopped cucumbers, | 


2 quarts chopped onions, 2 quarts chopped green to- 
matoes. Put in salt and water and let stand over 
night. Boil together until thick, 2 quarts cider vine- 
gar, 3 pounds granulated sugar, 1 ounce tumeric pow- 
der, 44 ounce celery seed, 1 cup mustard, | cup flour. 
Pour boiling mixture over cucumbers, etc., and seal 
at once.—Miss Dorothy Edgington. 


Tomato Cream.—1 basket ripe tomatoes, 2 dozen - 


apples, 2 dozen onions. Boil together and drain, then 
put as follows: 6 cups coffee sugar, 14 teaspoon red 
pepper, 1 pound mustard, 3 pints vinegar, salt to taste. 

—Mrs. H. Weiler. 


Tomato Catsup.— 4 bushel tomatoes, 3 cups 
vinegar, 2 cups sugar, 1-3 cup salt, 1 tablespoon black 
pepper, 1 tablespoon ground cloves, 1 tablespoon cinna- 
Burke. 

Cabbage Relish.—2 cabbages, 6 large onions, 
1 bunch celery, 6 red peppers. Chop all fine and stir 
in % cup of salt. Let this stand over night, drain it 
and add 2 ounces of mustard seed, 3 cups of brown 
sugar. Then cover with cold vinegar in jars and seal. 

—Mrs. B. Haffey. 





sq 
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Spanish Sauce.—Relish.—Sweet peppers, -round 
wrinkley ones; 1 dozen red peppers, 1 dozen green 
peppers, 1 dozen onions (remove seeds). Put through 
chopper. Pour boiling water over this and let stand: 
15 minutes, then drain. Add 5 cups granulated sugar, 
2 quarts cider vinegar, 3. desertspoons salt, 1 ounce 
mustard seed. Boil until tender and bottle when 
cold. Good.—Mrs. Carson. 


Tomato Chutney.—30 large tomatoes, 6 large 
onions, 6 large pears, 6 large peaches, 3 or 4 red peppers, 
3 or 4 green peppers, 4 cups sugar, 4 cups vinegar, 
2 teaspoons cinnamon, 2 teaspoons cloves, 2 teaspoons 
allspice, 2 teaspoons mace, 4 tablespoons salt. Boil 


for 2 hours.—Mrs. S. J. Henderson. 


Manitoba Pickle.—Slice after peeling large green 
cucumbers, also a few onions, sprinkle lightly with 
salt, let stand 3 hours, pour off water. Put into a 


_ kettle 1 pint of vinegar, 1 small cup of brown sugar, add 


3 dessertspoons of flour, 1 dessertspoon each of tumeric 
and mustard mixed smooth in a little cold vinegar. 
After this thickens, add 3 pints of the cucumbers. Let 
these scald a few minutes, not boil, and bottle. 
——Mrs. A. 0 Bright: 


Mustard Celery Pickle.—114 quarts of ripe cu- 
cumbers, 1 head of cauliflower, 1 bunch celery, 1 red 
pepper, 2 green peppers, 1 large onion, cut all in small 
dice, and stand in brine over night. Brine 1% cup salt 
to 2 quarts of water, drain in the morning and pour over 
the following sauce: 14 cup flour, 3 tablespoonfuls of 
mustard, 14 tablespoon tumeric, 1 cup brown sugar, 
1 pint boiling vinegar. Let all come to boil and bottle. 

——-iVirs. James Glaap. 


Tomato Catsup.—1 gallon of ripe tomatoes, add 
1 quart vinegar, 1 pound brown sugar, 2 red peppers, 
Y ounce salt, 144 ounce black pepper, 14 ounce allspice, 
4 ounce cloves, 14 ounce ginger, 144 pound mustard. 
Boil 21% hours and bottle—Mrs. Charles Toohey. 


Canned Corn.—9 cups sweet corn, 1 cup white 
sugar, 14 cup salt, 3 cups water. Boil 20 minutes. 
| —Mrs. Chas. Toohey. 
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Sweet Mustard: Pickle.—2 quarts cucumbers, 2 
quarts green tomatoes, 2 quarts onions, 1 cauliflower, 
4 green peppers, 6 cups sugar, 1 ounce celery seed, 
14 pound mustard, 1 ounce tumeric, 1 gallon vinegar. 
Cut vegetables in small pieces, sprinkle with salt and 
let stand over night, heat vinegar and sugar, mix the 
mustard, flour, and tumeric in a little cold vinegar, 
stir into hot vinegar, put in pickles and let boil 3% 
hour or until done.—Margaret Toohey. 


Cucumber Pickles.—1 gallon white wine vinegar, 
1 cup salt, 1 cup mustard, 15c saccharine. Mix all 


together, wash fresh cucumbers, put in, stir about once . 


a week. Use cucumbers:3 inches long or larger. 


—B. Frezell. 


Celery Sauce.—30 ripe tomatoes, 10 onions, 9 
green peppers, 3 heads celery, 15 tablespoons sugar, 
7 cups vinegar. Mix thoroughly. Boil 1% hours, 
after it comes to boil, salt to taste. 

—Mrs. William Moore. 


Tomato Catsup.—(Never ferments).—Bake to- 
matoes in oven until soft. Throw away water. Strain 
tomatoes through sieve and to each gallon of juice add 
1 quart vinegar, 1 pound brown sugar, 14 pound salt, 
14 pound mustard, 2 or 3 red peppers, 1 ounce black 
pepper, 1 ounce allspice, 14 ounce cloves, % ounce 
ginger. All the spices whole tied in cheese cloth bag. 
Mix sugar, salt and mustard well before adding vinegar 
a little at a time. Stir often and boil 3 hours. 

—Mrs. W. Farrell. 


Celery Sauce.—30 ripe tomatoes, 10 onions, 3 
heads celery, 114 cups sugar, 4 tablespoons salt, 6 red 
peppers, 14 cup vinegar. Boil 114 hours and put in 
jars.—Mrs. H. Weiler. 

Tomato Mustard.—1 peck ripe tomatoes boiled 
with 2 onions, 6 red peppers, for 1 hour. Then adda 
cup of salt, 3 tablespoons black pepper, 14 ounce 
ginger, 14 ounce allspice, 1% ounce mace, 4% ounce 
cloves. Boil 1 hour longer. When cold add 1 pint 
of vinegar, 144 pound mustard, teaspoonful cayenne. 

—Mrs. McDowell. 
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Tomato ‘Mustard. —1)basket tomatoes boil and 
strain, b¥4 cups brown sugar, 1% cups vinegar, 114 
teaspoons cinnamon, cloves, ginger, 14®teaspoon cay- 
enne pepper, % pound mustard, lg teaspoon Salt. 
Boil 2 hours and bottle up while hot. , 

—Mrs. Roy Bryson. 


Green Chili Sauce.—Peel and slice 1 peck green 
or part ripe tomatoes and sprinkle small cup salt over 
and let stand over night. Add 3 large onions, 4 green 
peppers. Put all through chopper and add 3 pints 
vinegar, 2 pounds brown sugar, 114 teaspoons each of 
cinnamon, cloves, allspice and mace. Boil 2 or 3 
' hours slowly.—Mrs. Burke. 





, Cucumber Sauce.—1 dozen large cucumbers, 3 
large onions sliced, sprinkle with salt and let stand 
1 hour, then take 1 cup of brown sugar, 2 cups of | 
vinegar, boil 1 hour, then add 1 teaspoon black pepper, 
1 teaspoon mustard, 2 teaspoons flour, 4% teaspoon 
celery seed, 144 teaspoon curry powder. Mix with 
vinegar, add to pickle and boil 15 minutes. Bottle. 

—Mrs. Dipyer; 


Sweet Pickles.—Cover 100 small green cucumbers 
with a brine made from cold water and salt. Soak 5 
days, each day stirring them well up from the bottom. 
Rinse in hot water, and let them stand till cold. Then 
wipe each cucumber dry. Scald vinegar enough to 
cover them, and add 1 cupful of sugar and a lump of 
alum half the size of an egg.—Mrs. Carrigan. 


Celery Sauce.—30 ripe tomatoes, 1 large onion 
2 green peppers, 3 large stalks of celery, 3 tablespoons 
salt, 10 Wablespoons brown sugar, 1 quart vinegar. 
Chop celery, onions and peppers and boil all together 
2 or 3 hours.—Mrs. Grant. 


_ Plain Pickles.—1 peck small cucumbers, 4% peck 
small onions, 1 large cauliflower pulled apart. Mix 
well and let stand over night in brine. In the morning 
pour off the brine and bottle. Then take enough 
vinegar to cover them and make it hot and add whole 
mixed spices. Pour over the Someta bottle while 

hot.—Mrs. J.. Reindl, Jr. “ 
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Marmalades, Jellies, Preserves * 


Rhubarb Marmalade.—7 pounds rhubarb, 7 
pounds sugar, 1 pound chopped figs, 1 pound candied . 
peel chopped fine, 4 lemons cooked whole in»a little 
water until tender; remove seeds and cut fine, aving 
all the juice. Cook until thick.—Mrs. Wm. Farrell. 


Grape Fruit Marmalade.—1 grape fruit, 2 oranges, 
1 lemon. Cut the fruit fine and cover with as much 
water as there is fruit. Let stand over night. In the 


morning boil briskly 10 minutes, then set aside 24 — 


hours. At the end of that time add 4 pounds sugar ~ 
and cook slowly till it thickens.—Mrs. Flaherty. 


Grape Fruit Marmalade.—3 large grape fruit or 
4 smaller ones’ cut fine. Add juice of 4 lemons, 20 
cups boiling water. Let stand 24 hours and add 20 
cups granulated sugar and boil 34 of an hour till it 
jellies. . Cover seeds and cores with some of the water 
and boil and strain. Boil lemon skins in with grape 
fruit.— Mrs. P. Glaab. ‘ Pe 


Marmalade.—1 grape fruit, 1 orange, 1 lemon.’ 
Shred and measure. Add three times as much cold 
water, let stand until next morning, then boil 10 min- 
utes. Allow to stand till afternoon of the next day, 
then add pint to pint of granulated sugar and boil 
from 144 to 1% hours or until it jellies. Stir as little 


~ as possible. This makes 12 glasses.—Mrs. H. Sneath. 


Marmalade.—1 grape fruit, 1 large orange, 1 
lemon, 8 cups water. Pare the rinds very thin, cut 
the pulp into small pieces and let stand with the water 
over night. Then boil 1 hour, add sugar cup ich cay ‘ 
and boil % hour.—M. A. C. 


* % 





When you think of a Drug Store, think of Pepper’s 


fay. J. TOLBERT REPPER 


_THE REXALL’ DRUGGIST,* WOODSTOCK, ONT. 
If you get it at, Pepper’s, it’s good. 
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Grape Fruit, Orange and Lemon Macialads: “¢ 
1 grape fruit, 1 orange, 1 lemon. Remove seeds and 
slice fruit. Do not peel. To each cup of fryit add 
3 cups of water and let stand until the next day. Then 
boil for 10 minutes counting from the time when fruit 
begins to boil. Let stand again till next day. Then 
add 5 pounds granulated sugar and boil 1% hours from 
the time it begins to boil; 10c worth of English walnuts 
may be added if desired. Put in jelly glasses and let 
stand 1 month before using.—Mrs. F. Carson. 


Fruit Salad Dressing.—3 eggs, 1 cup granulated 
sugar, 2 lemons. Separate eggs, beat yolks and mix 
» with 44 cup sugar, beat until light, add juice of lemons 
‘fo other 14 cup sugar, beat whites of eggs to stiff froth. 
“Put lemon juice with the sugar in double boiler, when 
dissolved and just warm, add the beaten yolks and 
sugar, then add beaten whites of eggs, and stir con- 
stantly until it thickens. Let cool, and then add equal 
quantity of cream which has been whipped. 
e —Mrs. Sandercock. 


Peach Conserve.—5 pounds large peaches, 5 
oranges and 1 package of raisins, 1 pound English wal- 
nuts, 5 pounds of sugar. Stone the peaches and cut 
them in quarters, wash the oranges, quarter and take 
out the seed and grind them through a good chopper. 
Chop the raisins, mix all together with the sugar and 
let it stand overnight. Cook slowly until all is soft, 
then add the nuts chopped and put in jars. Large 
blue plums can be used instead of peaches. 

—M. Whitaker... 


Grape Fruit Marmalade.—1 grape fruit, 1 lemon, 
1 orange sliced, add 3 times as much water. Let stand 
over night. Boil 10 minutes, then let stand again till 
next day. Add sugar pint for pint. Boil about 2 
hours.—-Mrs. Cronin. 





Colonial Jam.—Rhubarb cut in nice pieces, 9 
pounds sugar, 1 pound seeded raisins, then grated rind 
and juice of 2’ oranges and 1 lemon. Let stand 4 
‘hour. Boil 45 minutes. stirring’ constantly. 

” Mrs. E.I. Gardner. - 
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Grape Fruit Marmalade.—2 large grape fruit or 
-4 small ones, 3 lemons. Soak grape fruit in water 
while cutting lemons. Cut grape fruit fine and to each 
pint of fruit add 2% pints of water and let stand 24 
hours. Then boil 1 hoursand let stand over night. To 
1 pint of liquid pulp add 114 pints or pounds sugar and 
boil until it jellies—Mrs. H. Sneath. 


Pear Marmalade.—8 pounds granulated sugar, 
8 pounds fruit, 44 pound preserved ginger, 4 lemons. 
Peel and slice pears very thin, also slice ginger in small 
pieces. Add to pears and ginger 1 pint cold water. 
Boil 1 hour stirring often. Cook lemons whole until 
tender in water. Cut them in small pieces, add to the 
pears and boil 1 hour longer.—Mrs. Wm. Farrell. 


Lemon Jelly for Tarts.—14 pound butter, 1 pound 
granulated sugar, 6 eggs, 3 lemons; grate the lemon 
rinds, take the yellow parts and juice, put all together 
in granite dish and stir, let it simmer over the fire 
until the sug issolved and about like syrup, stirring 
continually. s will keep for weeks in a jar. Half 
fill raw tarts and bake, putting white of egg frosting 
on top and just brown.—Mrs. L. E. Monck. 

Grape Fruit Marmalade.—3 large grape fruit or 
4 small ones, 3 lemons; slice fruit, and add 6 pints cold 
water, let stand over night. Boil 2 hours, add 10 
pounds granulated sugar, and boil % hour longer. 

—Mrs. Sandercock. 

Lemon Jelly.—1% pints sugar, 1 box gelatine, 
3 lemons, 1 quart boiling water. Put a little jelly in 
mould and put in some red cherries. Let it get stiff. 
Then add more jelly and some other fruit. 

—Mrs. ‘Carson. 

Peach Marmalade.—To every 10 pounds of peach- 
es cut fine put 5 or 6 oranges and 1 or 2 lemons cut fine. 
Then to every pound of fruit put % pound of sugar. 
Allow all to simmer slowly on back of stove until 
.cooked.—Mrs. H. Sneath. 

Wine Jelly.—To 1 box of jelly powder add 134 
cups boiling water, 4% cup of wine, add a few table- 
spoons sugar if desired, turn into mould and set aside 
to cool.— Miss Vera LaFlamme. 
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Tomato Jam.—(Good).—Peel and cook 4 pounds 
of ripe tomatoes until tender, add 2 pounds of brown 
sugar, 1 pint of vinegar, 2 tablespoons salt, place a few 
whole cloves in a small cloth and a 5 cent bunch of 
stick cinnamon, let all simmer 4 hours. When done 
take out cloves and cinnamon, bottle and seal tightly. 

—Mrs. Garland Stead. 


Rhubarb Marmalade.—6 pounds white sugar, 
3 pounds rhubarb, 6 oranges, peel the orange, put the 
peel through meat chopper, then boil in enough water 
to make it tender. Then put all together and boil | 
1 hour.—Mrs. John W. Haylow. 


Orange Marmalade.—7 oranges, and 3 lemons cut 
in eighths, slice fine with skins towards you, to each 
pound add 1 quart of water and set away for 24 hours. 
Boil 2 hours, then set away for another 24,hours, and 
allow 1 pound sugar for 1 pound fruity 34 of an 
hour. This will make 13 Sunnie 

—Mrs. 







Tomato Jelly.—1 quart of tomatoes boiled for 1 
hour, strain and add a cup of hot water, 10 sheets of 
gelatine, 34 teaspoon cayenne pepper and boil for an 
hour on slow fire. Put in mould and let cool. 

—Mrs. O’ Rourke. 


Crab Apple Marmalade.—Wipe and cut in half 
the desired quantity of crab apples, put over fire in 
cold water, let boil until soft, mash through collander, 
weigh the pulp and add same amount of sugar. Flavor 
with spices or lemon juice.—Mrs. S. J. Henderson. 


Pear Chips.—8 pounds of hard pears, wipe and 
remove stems, cut in small slices or “‘chips.’”? Put jn 
a large porcelain kettle with 6 pounds of granulated 
sugar, 144 pound green citron ginger which has been 
scraped and grated. Mix thoroughly. This may 
stand over night or cook at once. Add juice and grated 
rind of 3 largé lemons. Bring slowly to a boil: and 
cook until thick and clear about 3 or 4 hours. 
—Miss Campbell. 
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Rhubarb Jelly.—4 cups cooked rhubarb, 3 table- 
spoons gelatine, juice of 1 lemon, 4 tablespoons cold 
water, 114 cups sugar. Put rhubarb on stove to boil, 
soften gelatine in water, and on it pour the boiling 
rhubarb, stirring well. ‘Add sugar and lemon juice. 
Put into a wet mould. Serve with whipped cream. 
Level measurements are used. 

—Mrs. Gahagan. 


Orange Marmalade.—1 dozen oranges, 3.lemons, 


4 quarts of water, 8 pounds of sugar, cut fruit in small . 


squares and let stand over night in the 4 quarts of 
water, then cook a while, later put in the sugar. Cook 
till preserve-like—Mrs. A. JI. Schulz. 


‘Red Currant Conserve.—6 pounds currants, 6 
pounds sugar, 6 oranges, 144 pound seeded raisins. 
Cook currants and strain as for jelly. Squeeze juice 
of oranges, boil skins of oranges 20 minutes. shred fine. 
Add all togot ner cook until thick.—Mrs. W. Farrell. 







Plu ser ye.—} pounds tart plums, boil with 
a little water till they can be pressed easily through a 
collander. the pulp add 5 pounds sugar, the juice 


of 6 oranges; also the rinds and pulp that have been 
put through a food chopper. A pound of chopped 
raisins and a pound of chopped figs. Boil steadily for 
Y hour and bottle. Small jars or jelly glasses are best. 
—Mrs. Kenny. 


Rhubarb Marmalade.—6 pounds rhubarb when 
peeled, cut in small pieces, 4144 pounds granulated 
sugar, 14 pound shelled walnuts, put sugar and rhubarb 
layer about, let stand over night, in the morning strain, 
boil syrup 1 hour, add rhubarb, boil 4% hour, grate 2 
lemons, boil seeds, strain, and add liquid, grated lemon 
and juice, chopped nuts, boil all together for a min- 
ute and seal while hot.—Mrs. J. LaFlamme. 


Spiced Peaches or Pears.—Take 10 pounds good 
ripened peaches, use 5 pounds sugar, 1 pint cider 
vinegar, a few whole cloves, a little stick cinnamon. 
Sugar, vinegar, spices should come to a boil and then 
pour over fruit. Do this two days in succession, third 
day put fruit into syrup and let come to boil. 


Mrs. N. Murphy. 
9 
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JOSEPH SCALISI 


DEALER IN FRUITS, CANDY and CIGARS 





533. DUNDAS STREET, 


WOODSTOCK, ONTARIO. 


Spiced Grapes.—8 pounds grapes allow, 4 pounds 
sugar, 1 pint vinegar, 2 tablespoons ground cloves, 
2 tablespoons cinnamon, | tablespoon salt, 1 tablespoon 
black pepper. Cook till it will jelly. —Mrs. Karney. 


To Can Green Gooseberries.—Heat your jars, fill 
them with berries and pour over them scalding water, 
let them stand until the berries begin to turn white, 
drain off all the water. Fill up the jars witl 
and steam 20 minutes or % hour. ~~ cane 
Mrs. Gerald : 


Excellent Canned Pears.—Manage to can pears 
the same day as plums, canning them alternately. 
First can two jars of plums, using 2 cups of sugar to 
each quart jar of plums, then to the left syrup add 1 cup 
of sugar, 1 cup of boiling water and pears enough to fill 
one quart jar of fruit, 2 or 3 whole cloves. This way of 
canning these two fruits, give each a flavor that is very 
tasty.— Mrs. M. J. Brophy. ; 


Preserved Yellow Tomatoes.—Scald the tomatoes 
and peel them, then add a pound of sugar to every 
pound of tomatoes, add 2 or 3 pieces of ginger and boil 
until thick. After removing from stove add 1 or 2 
sliced lemons.—WMrs. Orson Mills. 






. Loynes. 


Quick Aspic Jelly.—Soften 14 of a package of 
Gelatine in 14 of a cup of cold water. then add 144 a cup 
of cold water, then add 14 a cup of boiling water and 
11% cups of Chili sauce; set aside in a shallow pan to 
become firm. Cut in squares for garnishing cold meats, 
salads.etc.—Mrs. H. Sneath. 





é 


Sandwiches 


Dainty Sandwich.—Combine a slice of brown bread 
and one of white, fill with a filling made of minced green 
peppers, English walnuts and olives, blend with cream 
cheese and soften with mayonnaise. 

Mrs. P. S. Connolley.” 


Peanut Sandwiches.—Spread evenly with peanut 
butter four very thin slices of sandwich loaf, placing 
1 on top of the other. Place a fifth slice of bread on top 
of the pile of 4 and with a sharp knife, after removing 
the crusts, cut the resulting large sandwich into small 
sandwiches about 3 of an inch wide. These sand- 
wiches will be the depth of the 5 slices plus the peanut 
butter, and the width of 3% of an inch and show al- 
ternate layers of white and brown, being ‘ornamentally 
appetizing. —Miss Blanche Hume. 


Sandwich.—1 cup chopped walnuts, celery chop- 
on fine and lhard boiled egg. then add mayonnaise. 
Mrs. P. S. Connolley. 


Peanut Sandwiches.—1 beaten egg, 1 teaspoon 
mustard, a small lump of butter, 1% cup vingear, salt 
and sugar to taste not too sweet. Mix together, boil, 
stir until thick, then add peanuts. Roll peanuts with 
rolling pin, then put between slices of bread. 

Mrs.'C. Mueller. 


Sardine Sandwiches.—Remove skin and bones 
from sardines and wash to a paste, add an equal 
quantity of yolks of hard boiled eggs, rubbed through 
a sieve. Season with salt, cayenne and a few drops of 
lemon juice. Moisten with olive oil, spread mixture 
between thin layers of buttered bread. 

M. Lownsbrough. 


Nut Sandwiches.—l cup peanuts, almonds or 
walnuts, chopped fine, add enough salad dressing to 
make them stick together. Prepare same as cheese 
sandwich.—Miss Nora Parkinson. 
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Honey and Nut Sandwiches.—Mix 1 cup of honey 
with 2 teaspoons of lemon juice, then stir in enough 
finely chopped nut meats to make a stiff paste. Spread 
on slices of buttered bread, cut into pieces, place to- 
gether and serve.—Mrs. Flaherty. 

2 Caviare Sandwiches.—1 small box Russian Cavi- 
are, put in dish and beat in alternately lemon juice and 
olive oil, stir until thick white paste is formed. Spread 
on bread thickly and over this grated or finely chopped 
hard boiled eggs.—Mrs. Albert Schulz. 


Olive Sandwiches.—Chop olives very fine, mix 
with well chopped cold meat, 14 meat, 24 olives, mix 
this with mayonnaise dressing and spread on thin 
slices of bread. Cut in fancy shapes. 

Mrs. S. J. Henderson. 


Picnic Sandwiches.—Chop hard boiled eggs fine, 
mix with mayonnaise and spread on well-buttered 
whole wheat bread.—Mrs. S. L. Cork. 

Caviare Canapes.—Cut 6 thin slices of bread into 
round or triangular pieces to toast, fry in hot fat or dip 
into meltedbutter. Spread with Cavaire butter, mixed 
with 144 cup chopped water cress. Serve hot or cold. 

Mrs. E. W. Waud, Jr. 

Honey Sandwiches.—4 tablespoons honey, juice 
of 4% lemon, walnuts chopped fine. Mix well and spread 
between thinly cut slices of buttered bread. 

. M. Lounsbrough. 

Tongue and Veal Sandwiches.— 1% cup of cooked 
tongue, chopped fine, 4% cup of cooked veal; mix with 
salad dressing.—Mrs. W. Campbell. | 

Celery Sandwiches.—1 Cup finely chopped celery, 
quarter cup chopped almonds or walnuts, quarter cup 
chopped olives; moisten with any good dressing and 
place between slices of either white or brown bread. 

—Miss S. Sheahan. | 

Cheese Sandwiches.—3 tablespoons cheese, 14 
cup walnut meats, enough cream to mix to a paste. 
Mix ingredients evenly and prepare the bread. Butter 
one slice, spread mixture over it and cover with other 
slice.—Miss FE. Sneath. 





Eééss and Omelets 


Omelet.—Yolks of 4 eggs, beaten well. Add 1 cup 
of sweet milk, with 1 small teaspoon Baking Powder | 
and 1 large teaspoon of cornstarch. Season with > 
pepper and salt and put in frying pan which must be 
hot and well greased with butter. When it begins to 
cook, add the whites well beaten, and spread on top. 
Let cook on back of stove slowly for 20 minutes, then 
turn one side over the other, and it is ready to serve. 
Garnish with lettuce.—Miss Aleda H. Crews. 

Baked Eggs A la Marten.—Make a cream sauce of 
2 tablespoons butter, 2 tablespoons flour, 1 pint milk, 
1 teaspoon salt, 1 saltspoon pepper. Cover bottom of 
baking dish with 14 this sauce. Break into it 6 or 8 
eggs. Cover with remaining sauce. Bake in pan of 
water 10 or 15 minutes.—Mrs. Aadm A. Stewart. 

Curried Eggs.—Slice hard boiled eggs and make a 
white sauce with milk, flour to thicken, a piece of butter 
and cook with it; 1 tablespoon curry powder, % table- 
spoon of chutney and a little grated onion, boil in 
double boiler and pour over eggs, this makes a delicious 
luncheon dish.—Mrs. F. Hyde. 

Ess Rolls.—Siit 4 level teaspoons Baking Powder, 
Vg teaspoon salt with 4 cups flour, rub in 1 tablespoon 
lard, 2 tablespoons sugar, 1 beaten egg and 1% cups 
milk. Mix quickly and bake almost 20 minutes. 

Mrs. J. Chipperfield. 

Cheese and Eg¢s.—Break eggs into a buttered 
baking dish, sprinkle with salt and pepper and grated 
cheese.— V. M. L. 

Ess Omelet.—4 or 6 eggs beaten separately until» 
light, butter size of walnut, pinch of salt, 144 pint sweet 
milk, tablespoon flour.—Mrs. Paul Sutherland. 

Omelet.—Beat yolks and whites of eggs separate- 
ly, season with salt and pepper. Fold beaten whites 
lightly into yolks, add a tablespoon of milk, and fry 
in butter. Have pan smoking hot, when the bottom is 
cooked, fold omelet over ute place in a hot oven for a 
mintite.—R: O. S. 
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Cheese Omelet.—Put 3 eggs in bowl and beat, add 
3 tablespoons water. Put level tablespoon of butter 
into a pan, place over fire till melted. Pour in the eggs 
and shake constantly over quick fire until set. Take 
from fire and quickly sprinkle with salt and pepper, and 
16 cup of grated cheese, roll and turn into hot dish. 
Serve hot.—L. W. 


Cheese Omelet.—4 eggs, 4% cup of cheese cut in 
small pieces, 144 cup of water, salt and pepper. Beat 
eggs separately. To yolks add cheese, water and 
seasoning and fold into whites beaten stiff. Melt 
butter on frying pan, turn in mixture and cook until 
brown underneath, continue cooking until a knife 
drawn around the top comes out dry. Fold and serve 
at once.—Mrs. Thomas Lively. 


Poached Eggs and Cream Sauce.—Have ready 
boiling, salted water, drop in eggs and cook. When 
done to taste place on slices of buttered toast, and pour 
over them a rich cream sauce, made of butter, milk and 
seasoned.—Mrs. M. Moodie. 


Fricasseed Eggs.—2 tablespoons of butter, 1 
tablespoon flour, sprig of parsley, 4% a dozen minced 
mushrooms, % pint of white stock (veal or chicken) 
14 a dozen hard-boiled eggs; cut the parsley fine, slice 
the eggs, put the butter in dish, when melted add the 
flour stirring constantly mushrooms, parsley and stock, 
let simmer 5 minutes, and add the eggs, boil up once 
and serve hot.—Mrs. Louise House. 


Eggs a la Jardiniere.—2 tablespoons of butter, 1 
tablespoonful of mushrooms (minced), pepper, salt, 
toast, 5 eggs. Put the butter into frying pan, add the 
mushrooms, season with pepper and salt, add the 
beaten eggs, stir constantly until set, and serve hot on 
toast:—o. Wh, 


Asparagus with Eggs.—Boil a bunch of asparagus 
20 minutes, cut off tender tops and lay in a deep pie 
plate, buttering, salting and peppering well. Beat 
4 eggs just enough to break'up the yolks, add tea- 
spoonful melted butter with pepper and-salt and pour 
upon asparagus. Bake 8 minutes in a quick oven and 
serve immediately.—Miss O. Green. 
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Eg¢s and Bacon.—Cut thin slices of bacon and fry 
them in the blazer until quite crisp. Then draw them 
to the side of dish, and fry the eggs in the bacon fat. 
Serve together.—Mrs. M. Young. 


Omelet.—4 eggs, 2-3 of a cupful of flour, 1 teaspoon- 
ful of baking powder, milk to make like pancake batter, 
salt and pepper to taste. Butter the spider and fry or 
bake.—Miss M. Noble. 


Egs Rolls.—2 teaspoons granulated sugar, 3 
tablespoons of melted butter, 1 egg beaten well, 2 cups 
of flour, 2 teaspoons baking powder, 34 cup of milk, 
make in small rolls, quick oven.—Mrs. F. Hyde. 


Swiss Toast.—Soak slices of bread in egg and milk, 
using 2 eggs to 44a pint of milk. Fry ina buttered pan 
till brown. Serve with fresh fruit and cream. 

Mrs. S.J. \flendersen. 

Buttered Eggs.—1 ounce of butter, 1 tablespoonful 
of milk, pepper and salt, 2 eggs, 4 small squares of 
buttered toast, garnish of parsley or water cress. Put 
the butter, milk and seasoning into a white lined pan. 
When warm, add the beaten eggs. Stir over gentle 
heat till lightly set. Pile on the pieces of toast. Serve 
very hot.—Mrs. O’ Rourke. 


Baked Omelet.—6 eggs, whites and yolks beaten 
separately and very light, a teacup of warm milk with a 
teaspoon of butter melted in it, a tablespoon of flour, 
1 teaspoon salt, a little pepper, mix together, adding 
whites last, bake 20 minutes.—Mrs. Anderson. 


Egg Cream.—2 eggs, 14 cup sugar, 2 tablespoons 
lemon juice, grated lemon rind. Beat yolks of eggs and 
sugar until well mixed, add lemon juice and rind and 
cook over hot water as a soft custard. When thick, 
fold in beaten whites, cool and serve.—Mrs. P. Boles. 


Egg Salad.—12 hard boiled eggs, 4% pint cream, 
butter size of an egg, parsley chopped fine, one table- 
spoon flour. Take cream, butter, parsley and flour. 
Mix and cook until thick. Slice eggs and after each 
layer of eggs add one bread crumbs over which pour 
cream to cover. When dish is full bake until brown. 
Garnish and serve hot.—Mrs. P. S. Connolley. 
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and harmonize perfectly with 
the richest of table settings. 


Woodroofe & Son 


Distributors of Community 
Plate. 
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The Old Reliable Peadeaoaae 
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Call and see the genial Pat. 


SD () ERD () SC) <ND () ED { ) ED <1) <> (- ( <D () <NED-() ED () <DEL et 


~ 
i 
: 
a 
i 
Ss 
i 
a 
i 
4 
i 
a 
cd 
i 
4 
$s 
4 
A 
j 
4 
: 
a 
A 
4 
o 
> 
4 
4 
A 
os 
i 


Fo) am 0) 0-0-0 0-0 0-0-0 0 0 0 ED SED ED 0-0 ED EE EES 0D 0D 0-SEED ( ><> () <a> () <0: 


A, L, BEAUREGARD 


CARRIAGE MAKER 
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Candy 


Divinity Cream.—3 cups white sugar, 1 cup water 
(not too full) 34 cup corn syrup; cook until quite hard 
in cold water. Whites of 2 eggs beaten stiff, pour in hot 
syrup and stir.—Mrs. Sawtell. 

Chocolate Caramels.—1 cup grated chocolate, 
(Cowans) 2 cups brown sugar, 1 cup molasses, 1 cup 
milk or cream, butter size of egg, 1 tablespoon vanilla. 
Boil until thick, almost brittle, stirring constantly. 
Turn on to buttered plates and when it begins to 
stiffen mark into small squares. 

Miss N. A. Parkinson. 


Fruit Candy.—2 cups coffee sugar, 4% cup Cowan’s 
grated chocolate, 34 cup milk, small lump of butter. Boil 
gently until it forms a firm but not too hard ball in 
water. Add flavoring; beat till nearly cold. Adda 
saucer of chopped figs, raisins, walnuts (dates, if 
desired.) Pour on buttered tins. 

Miss Kathleen Marshman. 
Chocolate Fudge.—2 squares Cowan’s unsweetened 
chocolate, nearly 14 a cup of butter, melt together; 1 
cup sweet milk, 2 cups brown sugar, 1 cup white sugar. 
Cook slowly until it forms a soft ball in water. Then 
take from fire and add 1 teaspoon vanilla and beat. 
_ Pour into a well greased tin. Dates added at the last 
are a great improvement.—Miss Aleda H. Crews. 


Peanut Butter Fudge.—2 cups powdered or granu- 
lated sugar, 144 cup sweet milk, 2 heaping tablespoons of 
peanut butter. Mix thoroughly and boil for 5 minutes 
exactly; remove from fire and stir and beat until it 
thickens; pour into buttered platter and allow to cool 
for a few minutes; then cut into squares of the sizes 
desired.— Elizabeth Harwood. 

Toffee.—6 ounces of butter, 1 pound of brown 
sugar, 4% pound corn syrup. Put all in a saucepan, stir 
until it boils, then cease. Let it boil until it will harden 
if a small piece is dropped in cold water. Flavor with 
essence of lemon.—Miss M. Whitaker. 
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GET THAT NEW SUIT 


THE R. DOHERTY CO. 


CLOTHIERS AND HABERDASHERS. 


Butter Scotch.—3 cups white sugar, 4% cup water, 
14 teaspoon cream tartar, 1 tablespoon butter. Boil 
without stirring to the crack degree; add 144 teaspoon 
soda and flavoring. Turn into well greased pans, hav- 
ing it about 44 inch thick; when partly cool mark into 
squares and cut.—Mrs. Sauwtell. 


Fig Rock Candy.—Boil 1 cupful sugar and %% 
of acup of water together, until the mixture turns to an 
amber color; add a little cream of tartar before taking 
it from the fire; have the figs ready cut up on a dish, and 
pour the mixture over them. When nearly cold cut 
into square blocks.—Mrs. Geo. Bruder. 


Turkish Delight.—1 pound sugar, 1 cup water, 1 
ounce gelatine, juice 1 lemon, juice and rind of 1 orange. 
Put gelatine to soak in 4% cup of cold water. Put the 
other 14 cup of water over sugar, bring to a boil, add 
soaked gelatine to sugar and water. Let boil for 20 
minutes, then add flavoring. Pour into cold wet 
moulds. When set cut into oblongs and roll in icing 
sugar.—Bessie Parkinson. 


Nugat.—5) cups white sugar, 1 cup golden syrup, 
1 cup boiling water, whites of 4 eggs, and walnuts and 
vanilla flavoring. Boil sugar, syrup and water until it 
forms into a ball, add this to the whites, beat thoroughly, 
add walnuts, cherries and flavor with vanilla. Put in 
buttered pans and cut in squares.—Muiss J. Schwartz. 

Milk Chocolate Candy—2.cups granulated sugar, 
1 cup milk, 1 heaping teaspoon butter, 1 small teaspoon 
vanilla and 1 ounce chocolate. Mix sugar and milk 
until there are no lumps then place it on the fire, put 
butter in, stirring continually. When it comes to a boil, 
add chocolate, and allow to boil until it forms a soft 
ball when dropped in cold water, add vanilla and nuts 
if desired and put away to cool. When cold and hard as 
taffy stir with a heavy spoon. (This requires muscle). 
When soft enough to pour out spread on buttered 
plates and put away to harden.—Esther Kupfer. 
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Cocoanut Ice.—14 ounces sugar, 14 pound cocoa- 
nut, 1 teacup of milk. Boil milk and sugar until it 
forms into a ball, then mix cocoanut in well.—L. B. 


Double Fudge.—2 cups granulated sugar, 44 cup 
cream, 2 squares Cowan’s chocolate, 1 tablespoon butter. 
Boil 7 seven minutes then beat and spread in buttered 
tin to cool. 2 cups brown sugar, 4% cup cream, 1 tea- 
spoon of vanilla extract, 1 cup walnut meats chopped 
fine, butter size of an egg. Boil 10 minutes then beat 
and pour on top of fudge already in pan. When cool 
cut in squares.—Mrs. Grant. 


‘Panocha.—2 cups brown sugar, 4% cup milk, 2 
tablespoons butter, 1 cup chopped nuts. Put sugar, 
milk and butter on until the soft ball stage is reached, 
add nuts.and beat until creamy. Pour into buttered 
pans, cut in squares.— Vera LaFlamme. 


Candied Nuts.—3 cups of sugar, 1 cup water, boil 
until it hardens when dropped in water, then flavor with 
lemon, but must not boil after the lemon is put in. 
Put a nut on the end of a fine knitting needle, take out 
and turn on the needle until it is cool. If the candy 
gets cold set on the stove for a few minutes. Malaga 
grapes and oranges, quartered may be candied in the 
same way.—WMrs. B. Lea. 


Turkish Delight.—Soak 1 ounce of Knox gelatine 
in 44 cup of cold water for 2 hours: Then take 10 ounces 
of granulated sugar and 34 cup of cold water. When 
dissolved add the gelatine and boil 20 minutes. Have 
ready the grated rind and juice of 1 orange and 1 lemon. 
Put in just as taking from the stove, strain through a 
sieve and let stand over night. Cut in squares when 
cold and roll in icing sugar. 1 ounce of gelatine equals 
6 a package.—Mrs. P. Glaab. . 


Penuchie.—Boil 3 cups light brown sugar and 1 
cup milk, till it forms in a ball, in cold water. Stir 1 
teaspoon butter and 1 cup Pecan or walnut meats, 
chopped a little; continue to stir till mixture becomes 
creamy and begins to stiffen, then turn into buttered 
pan. Cut in squares.—Mrs. Mary Long. 
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Taffy.—1 pint brown sugar, 1 cup boiling water, 

1 tablespoon vinegar, 1 ounce butter, flavoring. Boil 

20 minutes or until it will harden when dropped in 

water. Pour on buttered plates to cool. 
Miss H. McDonald. 


Maple Fluff.—2 cups brown sugar, 1 cup maple 
syrup, boil thoroughly and add this to the whites of 2 
eggs which have been beaten to a stiff foam. Drop 
on buttered pans with teaspoon.—Muiss Stanley. 


Peanut Fudge.—2 cups brown sugar, 2 tablespoons 
butter, 1 cup milk, 14 teaspoon salt, 1 cup chopped 
peanuts, 1 teaspoon vanilla extract. Boil milk, sugar 
butter and salt till it forms a soft ball when tested in 
cold water. Remove from fire, add nuts and vanilla, 
beat until creamy. Pour in buttered tins and when 
cool cut into cubes.—Mrs. Grant. 


Chocolate Caramels.—2 cups molasses, 1 cup brown 
sugar, 1 cup cream or milk, 4% pound Cowan’s chocolate, 
piece of butter size of an egg. Beat all together, boil 
until it thickens in water, turn into large flat tins, well 
buttered. When nearly cold cut into small squares. 

—Mrs. B. Shore. 


Molasses Candy.—1 cup molasses, 2 cups sugar, 1 
ttablespoonful vinegar, a little butter and vanilla, boil 
10 minutes, then cool enough to pull.—Mrs. Green. 


Fudge.— Mix 2 cups granulated sugar and 2 table- 
spoons Cowan’s cocoa. Stir in 1 cup milk, add 1 level 
tablespoonful of butter and boil very slowly from 20 
minutes to 4% hour—until it forms a ball when dropped 
into cold water. At this stage a few chopped nuts make 
a delicious addition. Remove from fire, add teaspoon- 
ful of vanilla extract, beat until stiff, pour into pan, and 
when cool cut in squares.—Mrs. Carrigan. 


Carrie Hamley’s Caramels.—1 cup grated cho- 
colate, 1 cup of light brown sugar, 1 cup molasses, 
Ya cup of milk, 2 teaspoonfuls flour, 4% a teaspoonful 
salt, after boiling 10 minutes add a piece of butter the 
size of an egg, and boil 10 minutes longer. 

—Mrs. Gracey. 


Fruits 


Apple Charlotte.—Mix 1 pint stewed apples with 

1 cup sugar; the grated rind and juice of 1 lemon, soak 
Vg of a box of gelatine in 14 of a cup of cold water 20 
minutes; add 14 of a cup of boiling water to dissolve 
the gelatine, when cool add it to the apples. When 
beginning to stiffen add the beaten whites of 3 eggs; 
pour into moulds lined with lady fingers. Serve with 
soft custard poured round the base of the charlotte. 
—Mrs. ‘Albert J. Schulz. 


Pears and Plums.—Boil ripe blue plums, when not 
quite soft add the same amount of pears and boil until 
fruit 1s ready to serve. Add sugar to taste. Chill. 

—Mrs, S. Sheahan. 

Ambrosia.—1 pineapple, chopped quite fine, % 
box strawberries, 6 bananas sliced and the slices quar- 
tered, 6 oranges sliced and the slices quartered, 1 lemon 
cut fine, sweeten to taste. Add 1 wine glass full sherry 
and set away until cold.—Mrs. Mueller. 


Cranberry Frappe.—1l quart of cranberries, 1 
quart of water, boiled 5 or 6 minutes, straim through a 
coarse cheese cloth, add 1 pint of sugar and stir and boil 
until sugar is dissolved; when cold add juice of 2 lemons 
strained. Freeze to a mush, using equal parts of ice 
and salt. To be eaten with turkey. 

—Mrs. P. A. Poole. 

Tomato Marmalade.—8s pounds tomatoes peeled 
and soaked in 1 quart of vinegar over night. Then boil 
with 3 pounds of sugar (brown) 2 ounces cassia buds, 2 
ounces cloves, 1 ounce mace tied in a bag, 2 small red 
peppers chopped fine, boil until it is thick like jelly. 
To eat with cold meat.—Mrs. Thos. Parkinson. 


ALEX. McDONALD pw** se 


Moffat Gas Ranges, Plumbing and Furnaces. 
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Grape Jam.—Select your grapes, have them 
perfectly clean, separate skin from pulp, keeping them 
in a separate dish. Boil pulp so as to free it from seeds, 
now add skins and use a pint of sugar to pint of fruit, 
cook slowly 34 of an hour.—Mrs. S. J. Henderson. 


Apple Puffs.—1 teacup of sweet milk, 2 well beaten 
eggs, 1 tablespoon of butter, 1 teaspoon of baking 
powder and enough flour to make moderately stiff 
batter. Grease earthern cups and fill with alternate 
layers of finely sliced or chopped apples and batter. 
The top layer should be of batter. Set into a steamer 
and steam over boiling water 1 hour. Serve with hot 
pudding sauce.—Mrs. Mueller. 


Preserved Orange Peel.—Peel the oranges and 
cut the rinds in narrow shreds, boil until tender, change 
water several times, squeeze juice of the orange over 
the sugar, pound to pound of sugar and peel. Boil 20 
minutes.—Miss Edna LaFlamme. 


Gingered Pears.—10 pounds pears, chopped fine, 

7% pounds of sugar, add the juice of 6 oranges and 3 
lemons, before pressing out juice, cut off yellow part 
of rind and cut again in little strips, cook these until 
tender, add rind and water to the fruit. Wash 4 ounces 
green ginger root, cut in very thin slices, cook until 
tender and add to the fruit, cook all together slowly for 
several hours until it thickens, then put in jelly glasses. 
—Miss Olive O’ Neil. 


Cold Apple Short Cake.—To make the cake, take 
1 quart of sifted flour and rub thoroughly into it 2 
teaspoons of baking powder, 144 a teaspoon of salt, 
butter the size of an egg. Mix into soft dough with 
sweet milk. Bake in buttered pie pan. When done 
and cold, split with a knife and spread both halves with 
butter. Cover the lower half with nice cold stewed 
apples that the juice has been drained from, sprinkle 
plentifully with white sugar and place the other half of 
the short cake on top of this crust down, cover with the 
stewed appples and sprinkle over with sugar. Serve 
with rich, sweet cream. 
—Mrs. Mueller. 
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Economy Begins at Home 


Now-a-days Governments, Chancellors, bankers and 
business men talk economy, However, it is one thing 
to talk economy and another to put it into practice. 


The Canadian Housewife 
holds the key to the situation. Real economy may be practised by the 
housewife in food purchasing for the home. At very small cost she 
may obtain the finest cocoa that money can buy —a cocoa unexcelled 
as a food drink and unrivalled asa flavoring, that adds extra delight to 
hundreds of dainty desserts. 
Write for COWAN’S Recipe Book on Desserts — mailed free. 


Owans ( ocoAa 





MENUS 145 





> D () <-> <A () <TD> () <A> () <B> ( ) <> () <END- > <ATED- () NID (REND () D> ( )-<GEAND- () <A> () ND ( ) -<ND- () D> () -<ENND () GED () <ED-( oe  ) 
od 


WM, BAIRD & oon 


Garage and Machine Shop 





We carry in stock Pipe Valves, Fittings 
and Iron Pumps. 


Agency for Chalmers and Gray Dort 
Motor Cars. 


_ Presto-light Storage Batteries. 


Telephone 235, 568 Dundas St. 
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Menus 


Luncheon.—Fruit Punch, Lobster Salad, Chicken 
en Casserole, Potatoes au Natural, Stredded French 
Beans, Orange Souffle, Orange Sauce, Petits Fours. 
Cheese Savory, Fruit. Chicken Casserole.—Dress - 
and clean a young fowl, cut in small pieces for serving, 
spread with 1-3 cup butter, put in casserole, sprinkle 
with salt and pepper. Pour over 1 cup boiling water, 
cover and cook until tender (about 1 hour). Add 1 
cup cream and 2 cups fresh mushroom cafs. Cook 
10 minutes and thicken with 1 tablespoon flour diluted 
with 2 tablespoons of water. Orange Sauce.—Beat 
whites of 3 eggs, until stiff, add 1 cup powdered sugar 
gradually while beating constantly, then add grated 
rind and juice of 2 oranges and 1 lemon.—E. C. Nesbitt. 
10 
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Dinner.—Chicken Soup, Breaded Lamb Chops, 
Tomato Sauce, Baked Potatoes Southern Style, Spin- 
ach, Egg Garnish, French Cream Puffs, Hot Chocolate 
Sauce. Baked Potatoes, Southern Style—Bake 
medium sized potatoes until well cooked, cut in half 
lengthwise, remove potatoes from skins (being careful 
not to break skins), rice, add 144 cup cream and 3 large 
tablespoons butter, salt to taste, beat well. Mould 
back into skin. Sprinkle top with paprika, add small 
piece of butter and place in oven until well brown- 
ed. Serveatonce. French Cream Puffs, Hot Choco- 
late Sauce.—Put 4% cup butter and 4% cup boiling 
water in sauce pan, bring to boiling point, add 4% cup 
flour (all at once) and stir vigorously. Remove from 
fire, add 2 unbeaten eggs, 1 at atime. Drop by spoon- 
fuls on buttered pan, moulding with spoon as nearly 
circular as possible. Bake thirty minutes in moderate 
oven. Cool, split, fill with whipped cream and serve 
with hot chocolate sauce.—E. C. Nesbitt. 


Dinner.—Cream of Celery, Roast Leg of Lamb, 
.Currant Jelly Sauce, Pimento Potatoes, Brussels 
Sprouts, Radishes, Cafe Frappe, Wafer Crackers, 
Cream Cheese, Bar le duc Strawberries. Currant 
Jelly Sauce.—To 2 cups brown gravy made to serve 
with roast lamb add % tumbler currant jelly and add 
2 tablespoons sherry wine. Pimento Potatoes.— 
Season 3 cups hot riced potatoes with 3 tablespoons 
butter, 144 cup cream, salt to taste. Beat vigorously 
5 minutes, add 4% can pimentos (cut in small pieces 
or forced through a puree strainer and beat until well 
blended. Re-heat and pile on hot serving dish. Cafe 
Frappe.—Beat white of 1 egg slightly, add % cup cold 
water and mix with '% cup ground coffee, turn into 
scalded coffee pot, add 4 cups boiling and boil 1 min- 
ute, place on back of range 10 minutes, strain, add 
1 cup sugar, cool and freeze. Serve in coupe glasses 
with whipped cream sweetened and flavored. 

—E. C. Nesbitt. 


Dinner.—Ox-Tail Soup, Beef Steak a la Mode, 
Mashed Potatoes, Spinach, Green Corn, Celery and 
Lettuce, Carrot Pudding with Brandy Sauce, Nuts, 
Fruit, Coffee. 
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Luncheon.—Grape Fruit, Broiled Salmon, Tartan 
Sauce, Sliced Cucumbers, Creamed Sweetbreadsin Ram- 
ikins, Chicken Croquettes, French Peas, Potato Balls, 
Waldorf Salad, Salt Wafers, Ice Cream, Chocolate 
Cake, Fruit Salad in Sherbet glasses, Olives, Ginger, 
Candied Coffee.—L. M. 


Luncheon.—Soup, Creamed Fish in Ramikins; 
Small Lamb Chops, Green Peas, Saratoga Chips; 
Lettuce Salad with Tomato Jelly and Asparagus Tips; 
Lemon Tarts; Maple Mousse, Fancy Cakes, Olives, 
Salted Nuts, Candies, Coffee.—L. M. 


Supper.—Meat Balls, Scalloped Potatoes, Rolls, 
Canned Peaches, Cake, Tea. 


Breakfast.—Wheat Cereal and Cream, Minced 
Beef on Toast, Hot Rolls, Coffee. 


Dinner.—Oxtail Soup, Frizzled Bacon and Calf’s 
Liver, Baked Sweet Potatoes, Stewed Tomatoes, En- 
dive Salad, Cheese Toast, Pumpkin Pie, Coffee. 


Luncheon.—Oysters in Half Shell, Scalloped Pota- 
toes and Polish Balls, Pineapple Bavarian Cream, 
Cocoanut Macaroons, Iced Tea and Slices of Lemon, 


Dinner.—Mullagatawny Soup, Roast Dressed Tur- 
key, French Browned Potatoes, French Peas and But- 
tered Carrots, Cranberry Jelly, Celery, Olives, Mince 
Pie, Cakes, Nuts, Coffee. 


Dinner.—Celery Soup, Prime Ribs of Beef, Baked 
Potatoes, Boiled Beets, Cream Peas, Cucumber Salad, 
Snow Pudding, Oatmeal Wafers, Coffee. 


Dinner.—Mock Turtle Soup, Roasted Dressed 
Duck, Potato Croquettes, Peas and Carrots, Currant 
ek Celery, Olives, Lettuce, Ice Cream and ‘Fruit, 

offee. 


Luncheon.—Creamed Asparagus on Toast, Mac- 
aroni and Cheese, Crisp Rolls, Lemon Meringue Tarts, 
Sliced Oranges, Tea. 


TABLES OF WEIGHTS AND 
MEASURES 


(From Cowan’s Dainty Receipe Book) 


PRIMARY POINTS—One of the first points to be considered 
in the making of a cup of cocoa is the fact that cocoa is not properly 
cooked by simply pouring boiling water over it. In order to bring 
out the full, fine flavor of the cocoa, and to secure a drink that is 
completely digestible the cocoa should be subjected to the boiling 
point for a few minutes. 


HOW TO MELT COWAN’S SUPREME CHOCOLATE.— 
Break the chocolate into small pieces and place in the empty top 
saucepan of a double boiler. Boil the water over a high flame until 
the chocolate is melted. Do not add water to the chocolate. 


HOW TO MAKE A COCOA PASTE.—Take the quantity of 
cocoa desired, place in a cup and add a sufficient amount of cold 
water to produce, when stirred, a rough and ball-like appearance. 
Then add sufficient hot water to ‘bring to an even paste when stirred. 
By following this method the cocoa will never have lumps through- 
out it. This suggestion is made when sugar is not desired. 


HOW TO CREAM BUTTER.—Select the amount of butter 
that is necessary and place in a bowl, mashing it against the sides 
with a spoon until a creamy consistency is reached. 


HOW TO CUT AND FOLD.—The mixture should be placed 
in a bowl and then cut through and through with a spoon. The 
next thing to do is to take up a portion of the mixture in the spoon 
and turn the spoon upside down and fold under the mixture. This 
Pei should be continued until the substance is thoroughly 

ended 


TO MARK OR CREASE FROSTING.—Take an ordinary 
silver knife and when the frosting is almost cold cut evenly taking 
care to wipe the knife after each crease is made. 


MEASUREMENTS 
POEGINGrY CUD... ue ante: 2 gills A ills 2 leas eee 1 pint 
4 ordinary cups5.................... 1 quart > 2 pints 2.2 2 eee 1 quart 
Avrainary cups. a..3 Awe 1 pint A-uaris ee eee 1 gallon 


All measurements should be spoon or cup level, which may be 
levelled off by the aid of a knife. Measure a half-spoonful by cut- 
ting the spoonful in half lengthwise. 


TABLE OF MEASURES ” 
i tablesndonfnl actos eet ee 3 teaspoonsful 
4 cUDS Of GU es 1 pound 
2cups.or Datters ed eee 1 pound 
4 teaspoonsful butter...................0.... 2 ounces 
8 teaspoonsful butter........................ lg cup 


Useful Hints 


Peel Onions.—From the root upwards and they 
will not hurt your eyes. 

To Remove Wine Stains.—From linen, hold the 
article in milk, while it is boiling. i 

To Clean Velvet.—Dust a little pipe clay on it, 
then brush off lightly with a stiff brush. 

Lemon Pie.—Juice of 44 lemon and 1 orange makes 
a much nicer lemon pie than 1 lemon.—Mrs. A. J. 

Mice.—It is very easy to drive mice away if you 
Bite camphor in their way. They dislike the smell 
of it. 

Delicate China.—May be washed in warm water 


to which a little fuller’s earth has been added, instead © 


of soap. 

When Washing Coarse Clothes.—Use soft soap, 
it will go farther than the ordinary yellow soap and is 
more efficacious. 

To Rid Carpet of Moths.—Soak the affected -part 
in benzoline; being careful that there is no light or 
fire anywhere near. 

Restoring Color to Silk.—When the color has been 
taken from silk it may be restored by applying a little 
hart’s horn to the spot. 

Precaution when Ironing Silk.—Never put a hot 
iron directly on silk. It takes out color and _ life; 
makes silk stiff and liable to crack. 

Camphor Balls.—Are made by dissolving together 
two ounces each of white wax and lard and half an 
ounce of powdered camphor gum. 

When Covering Tables or Shelves with Oil Cloth. 
—Paste on instead of tacking; will last twice as long 
-and is more easily kept clean. 

When Ironing Handkerchiefs.—Begin in the mid- 
dle. When the edges are ironed first, the middle of 
the handkerchief is apt to swell. 

To Clean White Ostrich Feathers.—4 ounces of 
white soap cut fine and dissolved in 4 pints of quite 
hot water. Wash the feather thoroughly in the lather, 
rinse in hot water and shake until dry. 
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To Wash Chamois Gloves.—Wash them in quite 
hot water and do not rinse, then press the water out 
with a towel and hang up to dry. 


To Clean Mirrors.—Wash well with lukewarm 
water and soapsuds. When dry polish with chamois 
leather on which you have placed some finely powdered 
chalk. 


When Cutting New Bread.—Heat your knife by 
dipping it into a jug of hot water, then dry. In this 
way you can cut the thinnest bread from a new loaf 
easily. 

To Remove Grease Marks.—From pages of books, 
sponge them lightly with benzine and place the pages 
between two sheets of blotting paper, then iron with 
a hot iron. 

Economy in Sandwich Crusts.—Cut the crusts 
from the bread with which you make sandwiches but 
don’t throw them away. Use them for puddings, 
fillings and fried dishes. 

To Remove the Smell of Onions from Knives.— 
Place them in the earth for a few minutes. Earth will 
also sweeten pickle jars. If necessary fill the jar and 
let stand until odor is gone. 

Perfume your Linen.—Here is a nice formula for 
a perfume for the lady who likes to have it among her 
bed linen: 1 ounce powdered gum benzoin, 1 ounce 
of powdered cloves and 2 of powdered cinnamon; add 
to these 7 ounces of powdered cedar wood and the 
same of dried lavender flowers; mix, sift and put into 
flat bags to lay between sheets, and smaller ones for 
the pillow slips. | 

To Wash an Eiderdown Quilt.—Shred some good 
yellow soap and boil it in water until it is quite dis- 
solved. Then pour it into a pan of warm water; when 
it will lather well. When lukewarm put in the quilt 
and squeeze it well with the hands until clean; then 
rinse twice in clean warm water. Wring out, shake 
well and hang on the line to dry. While drying shake 
well several times so that the down does not stick to- 
gether. Choose a nice windy day if possible, as the 
ful will dry quickly and the wind will make it lovely 
and soft. 





Household Recipes 


To Test Eggs.—The freshness of eggs may be 
tested by placing them in brine, one part of salt and 
ten parts of water, and the fresh eggs will sink, while 
the bad ones will float. 


Canned Goods.—Fruits or vegetables canned in 
tin are wholesome if ends of cans sink in. If bulged 
out the contents are fermented. 


Mint Vinegar.—Is a good substitute for mint 
sauce. This is made by washing the mint well and 
putting into a wide mouthed bottle with good vinegar. 
After three or four weeks pour off clear; put into an- 
other bottle and keep well corked. 


When Covering Tables or Shelves with oil-cloth, 
paste on instead of tacking; will last twice as long 
and is more easily kept clean. 


In Making Fudge.—If you will put in a cane of 
salt, not enough to taste, it will make it as smooth as 
glass when poured out. 


Jellies that Will Not *Jell.’—When making 
jellies, if they will not “jell” easily, add a pinch of 
powdered alum. ‘The result is fine. 


The Refrigerator.—A small dish of fine charcoal 
kept in the refrigerator and renewed every week will 
absorb the odors and keep everything fresh and clean. 


Washing Fluid.—14 ounce ammonia, 1% ounce 
salts of tartar, 1 can Gillettes lye, 4 quarts boiling 
_ water (soft), use 34 cup to a boiler. Use stone jar to 

mix. Put water on slowly, stand back as far as pos- 
sible as it effects the eyes. Putin a gallon jar to keep. 
L. N. McLean. 
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When Sweeping Carpets.—First scatter pieces 
of wet newspaper over it. 


To Clean Brass Candlesticks.—Use sour milk and 
salt and they will look like new. 


To Clean White Felt Hats.—Use the soft inner 
part of a stale loaf of white bread. 


To Remove Grass Stains.—Saturate the spot with 
alcohol and wash with clear water. 


When Blackening Stoves.—Mix a little turpentine 
in the polish, and the result will be more than expected. 
To Clean Willow Furniture.—Use salt and water. 
Apply with stiff brush. Scrub well and dry thoroughly. 


Salt Shaker.—To prevent salt shakers from get- 
ting lumpy in damp weather put in 12 grains of rice. 

Ironing Stand.—Use a wire covered asbestos mat. 
It not only cleans the flatiron but will not scorch the 
sheet. 

To Clean Windows.—Add two teaspoons coal oil 


in the basin of water with which the windows are to 
be washed. 


Black Chip Hats.—May be made to look new by 
wiping with a silk handkerchief followed by a light 
application of pure olive oil. 

To Mend Hot Water Bag.—Apply several thick- 
nesses of liquid court plaster to the hole allowing each 
coat to dry before adding the next. 

For Ferns.—To make your ferns grow rapidly and 
look green and bright put two raw oysters chopped 
fine into the pot with the fern about every two or three 
weeks and give plenty of water. 
| Furniture Polish.—Shave yellow beeswax in tur- 
- pentine to make it a consistency of paste. When it is 
dissolved apply with a soft flannel to the surface to be 
polished and rub well. 

To Cleanse Gloves.—Dampen a good sized piece 
of cloth or flannel in sweet milk, then rub on a little 
white castile soap. Apply as rapidly as possible to 
every part of the glove. After putting it on the hand 
‘then rub the glove with a clean dry flannel. 


Invalid Cooking 


Coddled Eg¢g.—Boil water first, place egg*in it 
and set on back of stove for 8 minutes. 


Date Custard.—Cut dates up into small pieces 
with a sharp knife and cover with boiled custard. 
Prunes may be served the same way. 


Toast Gruel.—Brown 2 soda crackers over a hot 
fire, butter thinly and break into a cup of hot milk, 
stirring for 3 minutes, just below the boiling point. 
Season with a very little salt and serve. 


Clam Broth.—Wash 1% dozen clams and place 
them in 4% cup of cold water. Steam until the clams 
open; strain off the liquid, add a very little salt and 
serve with a thin cracker crisped in oven. 


Chicken Broth.—Cut into small pieces 4% pound 
of the breast and wing of a chicken and put into a 
granite saucepan with a cup of cold water. Let stand 
2 hours, then bring to a boiling point and simmer 
3 hours. Strain and season. 


, Junket of Curds and Whey.—1 pint of fresh cow’s 
milk warmed; pinch of salt, 1 teaspoonful of granulated 
sugar, add 2 teaspoonfuls of Fairchild’s essence of pep- 
sin or liquid rennet’or 1 Junket tablet dissolved in 
water; stir for a moment and then allow it to stand 
at the temperature of the room for 20 minutes or until 
coagulated; place in the ice box until thoroughly cold. 
Season with nutmeg if desired. Whey.—The coagu- 
lated milk as above is broken up with a fork and the 
whey strained off through muslin. If some stimulant 
is desired sherry wine in the proportion of one part to 
twelve, or brandy one part totwenty-four, may be added. 
Whey is used in many cases of acute indigestion. 
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Barley Water with Lemon.—To every quart of 
barley water add the juice strained of 1 lemon, sugar 
LOgtaste:— AW) ones: 


Raw Meat Sandwiches.—3 ounces raw beef which 
may be chopped very fine and rubbed through a hair 
sieve or scraped from a slice of steak. Mix with 1 
ounce of fine bread crumbs, 1 teaspoon sugar, pepper 
and salt to taste, spread it between thin slices of brown 
and white bread and butter. A few drops of lemon 
juice may be added if flavor is liked. 


Tomato Porridge.—Take 1 quart canned toma- 
toes, boil, strain while hot through a fine sieve. Bring 
1 quart of milk to a boil, add enough flour to make a 
paste (stiff), stir in and boil till flour is cooked, about 
20 minutes. Stir the strained tomatoes gradually, 
a little at a time, into the boiling milk. Cook 5 or 
10 minutes. Season to taste. 


Barley Gruel.—¥% ounce barley, 1% pint beef tea 
and seasoning. Wash the barley and stew it with 
broth over a very slow fire for 34 hour. Strain and 
serve hot. 


Chicken Broth.—Take 3 pounds of chicken well 
cleaned, cover with cold water. Boil from 3 to 5 hours, 
till the meat falls to pieces. Strain, cool and skin off 
the fat. To a pint of this add salt and pepper, and 
2 tablespoons of soft rice, which has been previously 
boiled in salted water. Bring broth to a boil, in pre- 
paring the rice, 4% cupful should be boiled for 30 min- 
utes with a teaspoonful of salt in a pint of water. 


Vegetables for Invalids.—If an invalid is allowed 
to eat vegetables, be careful to choose only such as are 
young and tender, perfectly fresh and sufficiently cook- 
ed. Never send them half done. The cabbage family 
are unsuitable, the potato more digestible. 


Sago Cream.—z2 ounces of sago, % pint water, 
Y pint milk or cream, yolks of 4 eggs, 1 quart beef tea. 
Stew sago in 14 pint of water till tender and very thick. 
Mix with it 144 pint of good milk or cream and yolks of 
4 eggs. Mix some with the boiling beef tea. 
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Egg Nog.—Yolk of 1 egg may be added to ¥% pint 
milk, afterward 144 ounces brandy, and then the white 
beaten in. 


Beef Juice.—Prepare by boiling until the meat is 
heated through. Then place it in a lemon squeezer 
and press until all the juice is extracted. Heat until 
warm enough to be palatable, add a little salt and 


by way of variety it may be poured over a slice of hot, 
dry toast. 


Cocoa Shake.—Prepare 1 cup of cocoa as usual, 
using rich milk or cream, place in a covered glass jar 
with cracked ice and shake until foamy, then serve. 
(The white of an egg may be added). 


For the Growing or Weak.—A well beaten raw 
egg turned into a tumbler and 1 wine glass of sherry 
or any other good wine added, this taken twice a day 


about 10 in the morning or just before retiring, will be 
beneficial. 


Barley Water.—Take 2 ounces of pearl barley and 
wash well with cold water, 2 or 3 times. Put into a 
saucepan with 1% pints of water and allow it to boil 
for 20 minutes closely covered. Strain, sweeten and 
flavor with lemon juice; a little lemon peel may be 
added while boiling if desired. 


Albumenized Orange Juice for Invalids.—1 egg 
white, 1 pound sugar, Juice of 1 orange. Put white of 
egg in a pint Jar, add orange juice and sugar, cover 
lightly and shake until well mixed. Serve in a sherbet 
glass. 

Invalid Cooking.—To break ice in small pieces 
for the comfort of an invalid, use a darning needle. 

A Nourishing Bit.—White of an egg beaten very 
stiff, put in a glass and add a little lemon juice, 1 or 
more teaspoons sherry wine, sugar to taste. 


Invalid’s Beef Jelly.—Cut 3 pounds lean beef into 
small pieces with just enough water to cover, add to 
flavor a little lemon or celery and a pinch of salt, put 
in a jar, tie thick paper over it and set in a cool oven 
for 5 or 6 hours, then strain off into a cup out of which 
it will turn in a jelly. 


Miscellaneous 


Potato Salad.—6 large cold potatoes and 2 small 
onions chopped fine, 1 large cup cabbage and 2 or 3 
stalks of celery chopped fine, 4 hard boiled eggs sliced. 
Dressing.—6 tablespoonfuls melted butter, 1 large 
teaspoonful dry mustard, 14 cup vinegar, 14 teaspoon- 
ful each of pepper and salt.—Mrs. Bryson. 


Soft Custard Pudding.—1 pint milk scalded, yolks 
of 4 eggs, 2 tablespoons of sugar, 144 teaspoon salt. 
Cook over hot water till it will mask the spoon,strain, 
cool and flavor. Is improved for some things by hav- 
ing sugar browned, as for caramel sauce. 

VETS i. Sue ted CRUCTSO Te 


Brown Bread.—3 cups Graham flour, 1 cup white 
flour, 214 cups sour milk, 1 tablespoon brown sugar, 
1 teaspoon salt, 1144 teaspoons soda. Bake 1 hour 
in slow oven in round tins.—Mrs. Markey. 


Baking Powder Biscuits.—1 quart sifted flour, 
3 teaspoons baking powder, 1 teaspoon salt, 2 table- 
spoons butter, 17% cups milk. Sift dry ingredients 
four times. Cut and rub the butter into mixture, 
add milk gradually with a knife until a light spongy 
mass. Turn on floured board, roll one inch thick, . 
cut with biscuit cutter. Bake in hot oven fifteen 
to twenty minutes. ; 


Sliced Potato Pie.—Boil sweet potatoes until 
done. Peel and slice them. Line a deep pie pan with 
good plain paste and arrange sliced potatoes in layers, 
dotting with butter and sprinkling with sugar, cinna- 
mon and nutmeg over each layer, using at least 144 cup 
of sugar. Pour over 3 tablespoons whiskey, about 
4 cup water, cover with paste and bake. Serve warm. 

—Vrs S. Ja Hendersom 


Beef Loaf.—3 pounds beef steak chopped fine, 
roll 2 soda biscuits (soak in 1 teacup milk), 1 egg, 1 
teaspoon pepper, 1 teaspoon cloves, 1 teaspoon salt. 
Mix and bake ¥% to 34 of an hour in a pan and let cool. 

—L.N. McLean, 
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Angel Food (Ice Cream).—1 quart thin cream, 
2 lemons, 2 cups sugar, grate the rind of the lemons 
and squeeze the juice on 1 cup of the sugar. Stir till 
dissolved. Dissolve the other cup of sugar in the 
cream. Mix lemon and cream just before freezing. 
Turn freezer slowly and evenly at first in order to have 
the ice cream smooth.— Louise McLean. 


Pineapple Tapioca Pudding.—1 cup fine tapioca, 
put to soak in plenty of cold water for 2 or 3 hours. 
Drain, add 44 can chopped pineapple and juice, 1 cup 
water, juice of 2 lemons, 114% cups sugar. Cook slowly 
till nearly clear. Have ready whites of 3 eggs beaten 
stiffly. Rkeemove pudding from fire and stir in eggs. 
When cold serve with cream.—L. N. McLean. 


Prune Whip.—14 pound prunes, whites of 3 eggs, 

6 cup sugar. Cook prunes without sugar, then put 

through colander, then add sugar and add to the stiffly 

beaten whites a spoonful at a time. Drop lightly 

into a greased baking dish. Bake 20 minutes (slowly) 
in a pan of water. Serve with whipped cream. 

—IL. N. McLean. 


Tomato Butter.—10 pounds of tomatoes peeled 
and cut in halves, pour on 1 pint of vinegar, 214 pounds 
of brown sugar, 1 tablespoon salt, 1 teaspoon whole 
cloves tied in a bag, 2 sticks cinnamon, 14 teaspoon 
of cayenne pepper. Boil 3 hours.—E. M. L. 


Cheese and Olive Sandwich.—Cut heen in de- 
sired shape and spread with creamed cheese which 
has been mixed with Mayonnaise dressing and add 
chopped stuffed olives, spread thickly and add a little 
SDTeCOeds le vLnee so nt Ae : 


The Art of Preserving.—An old negro mammy who 
had learned the art of canning in the south and whose 
fruit always kept so nicely, gives the following advice: 
Buy a roll of the very best cotton batting, cut rounds 
of it just the size of the top of the fruit cans, place one 
on the top of fruit as soon as can is filled, and seal 
immediately. The cotton keeps out the air and should 
any mold form, it would adhere to the cotton and be 
removed with it and not spread into the fruit. 
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Mince Meat.—1 tongue, 1 pound raisins, 1 pound 
currants, 1 pound suet, 4 pounds apples, 4% pound 
citron peel, 1 pound brown sugar, 1 quart brandy, 1 
quart cider, 1 ounce allspice, 1 ounce cinnamon, 3 nut- 
megs, 2 teaspoons mace, 2 lemons and 4 oranges. 

—Mrs. Whitney. 


Rhubarb Lemon Pie.—1 cup of rhubarb sliced 
thin, 1 cup of sugar, 1 egg and the yolks of another, 
keep the whites of this for icing, 1 teaspoon of corn- 
starch, juice of 1 lemon, 1 teaspoon of grated rind of 
lemon. Put rhubarb in bottom of crust and mix the 
other together, and pour over. Bake as lemon pie, ice 
after baking and put back in oven to brown. 

—Miss Alice Haffey. 


Mock Mince Pie.—1 cup bread crumbs, 1 cup 
weak vinegar, 1 cup raisins, 1 cup sugar, 1 cup hot 
water, 44 cup butter. Put all together in a pan and 
boil until thick. Add spice and peel to suit By E 

) —O. L. R. 


Caramel Pie.—Put in a pan to boil 1 cup brown 
sugar and butter the size of an egg, then thin out with 
1 cup hot water. Mix 1 tablespoon cornstarch, 1 tea- 
spoon vanilla, yolks of 2 eggs with water and stir in. 
Have crust ready and pour filling in, using the whites of 
eggs on top.— Mrs. Jas. Curtis. 


Marshmallow Frosting.—1 cup brown sugar, 1 
cup white sugar, 1 cup water, 1 tablespoon vinegar, 2 
eggs (whites), 144 pound marshmallows. Boil sugar, 
water and vinegar until thick like candy, then stir in 
the egg whites and marshmallows. Boil again and ice 
cake.—Miss Campbell. 


-® Raisin Filling.—1 teacup sugar and a little water, 
boiled together until brittle, when dropped in cold 
water. Remove from stove, and stir quickly into the 
well beaten white of 1 egg.’ Add to this 1 cup of 
stoned raisins chopped fine, or dates, figs or nuts. 
—Miss Nora Parkinson. 


Do You Waste These Things in Cooking? 





Dry Stale Bread and Crusts.—Put 
through medium knife of food-chopper and 
store in jars with perforated tops to prevent 
rancidity. Keep buttered bread or toast 
separate, and use soon after preparing. 
Use for fish, vegetable, and meat scallops; 
gravy, soup, and bisque thickenings; for 
griddle-cakes, cake, muffins, biscuits, and 
fritters, puddings, blanc-mange, and cer- 
eals, as well as for all sorts of crumming 
purposes. 


Stale Cake.—May be used in puddings, 
fritters, gelatins, blanc-mange, fruit molds, 
and in making fresh cake and steamed pud- 
dings. 


Orange, Grapefruit, and Lemon 
Peel.—Should be scraped of all membrane 
and used at once for sugared Heel for candy, 
or used in making cakes, puddings, cookies, 
and in garnishing sweet dishes. If desirable, 
collect it gradually, keeping it in slightly 
salted water in a cool place for four or five 
days. Use fresh in re-enforcing fruit bev- 
erages, gelatins, and sherbets: 


Trimmings from Salad Greens.— 
Stew in water or stock, together with a little 
pickle spice, add rice to thicken ; three table- 
spoonfuls to a quart of vegetable stock; and, 
at the end of the cooking, strain and season 
with a bouillon cube. A real blood tonic. 
Use cress in the same way, also mince any 
ers sprigs, and sprinkle over steak or 

ish. 


Cauliflower Leaves.—Cook twice as 
long as the cauliflower, chop, season as 
pee and use to supplement the flower 
itself. 


Celery Tips.—Spread on papers, dry, 
store in jars, and use for seasoning. Use 
fresh as a basis for soup, a garnish for salad 
or meats, and for frying in a thin batter. 


Leftover Vegetables.—Peas, carrots, 
Lima or string beans, corn, asparagus, rad- 
ishes, green peppers, cabbage, cauliflower: 
use alone, or in any combination in soups, 
either in stock, or with bouillon cubes, 
salads, or scallops. ‘Turnips, carrots, beets, 


Lima beans, potatoes, and so forth. Use ° 


in vegetable hash, soups, casseroles with 
ham or smoked fish. Stewed or scalloped 
tomatoes:—use in casseroles, with baked 
beans, in soups, to make aspic, in sauces, 
and bread or cereal dressings. 


Vegetable Parings.—Scrub> vegetables 
well and put ali parings, including those from 
potatoes, into a general stock-pot. 


Cooked Cereals.—Use in_ stock-pot, 
soups, scallops, meat, fish, and vegetable 
loaves, griddle-cakes, waffles, muffins, pudd- 
ings, and croquettes. 


Leftover Scrambled, Poached or Fried 
Eg¢gs.—Use minced in sandwiches, potato 
or fish salad, or soup. 


Rice Water.—Use in stock-pot, or as 
base for soup. 


Sour Milk.—Use in making biscuits, all 
kinds of grain muffins, steamed or baked 
brown, whole wheat, or graham bread, spice 
cake, spiced cookies, plain cake, ginger- 
bread, and ginger drop- cookies, butter 
cakes, boiled salad dressing. 


Sour Cream.—Use in making fruit ice- 
creams, cream fruit-sherbets, chicken gravy, 
cheese-cake, cooked salad dressing, un- 
cooked cole-slaw dressing, whipped in 
mayonnaise, to enrich cream-of-tomato 
soup, and in shortening any of the quick 
grain breads, gingerbreads, and in making 
dark-colored cakes. 


Bacon, Ham, and Sausage Fat.—Use 
for sauteing when savory tastes are desired, 
in seasoning spaghetti, savory rice, savory 
hominy, browning meat for stews, or cas- 
seroles, in shortening gingerbread or spicy 
cakes of dark color, in making spice and 
ginger cookies, and in shortening quick 
grain breads, or the crusts for meat, vege- 
table, or fish pies. 


_ Chicken Fat.—Try out and use in mak- 
ing “three-minute pie-crust,” cakes, cookies, 
and for sauteing. 


Beef Fat and Fat from Stock-pot.— 
Try out and use with one-third lard for deep 
fat frying, or plain for sauteing; beef fat 
alone for shortening cakes, cookies, pudd- 
ings, biscuits, dumplings, and pie- ~crust. 


Odds and Ends of Fruit.—Use in fruit 
salads, fruit gelatins, fruit cups, fruit soups, 
fruit beverages, tapiocas, compotes of rice 
and farina, and in case of juicy berries, as 
raspberries, strawberries, and so on; use in 
drinks and for corn-starch puddings. 


Leftover Fish.—Use in croquettes with 
rice or potato, creamed as a sauce over 
brown rice, in salads with celery, cabbage, 
radishes, or shredded romaine, cress for 
lettuce, or use to season cream-of-fish soup, 
or for stuffing peppers, tomatoes, cucum- 
bers, or cabbage-leaves. 


Bits of Cheese and Rinds.—Put cheese 


scraps through food-chopper a use in 
Welsh rabbit; cheese sauce for fish, rice, or 
hominy; in “vegetable scallops; creamed 


potatoes, German style; qheese croquettes, 
etc.; grate cheese from rinds and use on 
spaghetti, in creamed vegetables, to make 
cheese sticks, cheese biscuits, cheese pie-. 
crusts for fruit pies, cheese toast, and serve 
with stock vegetable soups. 
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Beverages 


Raspberry Vinegar.—Put the 4 quarts berries with 
1 quart vinegar, let them stand 48 hours, strain them 
through a sieve, add 1 pound of white sugar to 1 pint 
of juice, boil 14% hour, then bottle. If possible use 
half red berries; they give a rich flavor and the black 
ones the color.—Mrs. P. S. Connolley. 


Orange Syrup Drink.—Juice and grated rind of 
4 large oranges, 2 ounces citric acid, 4 pounds sugar, 
6 glasses boiling water, stir until dissolved, strain and 
bottle. Use same quantity as of lemon juice for a 
glass—Mrs. Bauslaugh. 


Orange Sherbet.—1 tablespoon gelatine, 1 scant 
pint cold water, 1 cup sugar, 6 oranges, 1% cup boiling 
water. Soak the gelatine in 4% cup of the cold water 
10 minutes. Put the sugar and remainder of the cold 
water in a large pitcher, cut the oranges in halves, 
remove the seeds and squeeze all the juice into the 
pitcher. Add more sugar if the oranges are very sour. 
Dissolve the gelatine in the boiling water and add it, 
to the mixture. Strain it into the can and freeze. 

—Elizabeth Harwood. 


Unfermented Grape Juice.—Wash, pick over, and 
drain 10 pounds of grapes from which the stems have 
’ been removed. Put in preserving kettle and add 1 
cupful of cold water. Heat until the stones and pulp 
separate, then strain through a jelly bag. Add 3 
pounds’ of granulated sugar. Heat to boiling point 
and bottle. 10 pounds of grapes will make 1 gallon 
of grape juice. For serving dilute with water. 

—Mrs. Markey. 


Fruit Punch.—Add to the juice of 1 can of pine- 
apple that of 6 lemons and 3 oranges, 1 can of rich pre- 
served strawberries and 1 of the same quality of pre- 
served cherries; sweeten to taste and let it stand for 
2 or 3 hours. Add then a quart and a cupful of iced 
water and a large cupful of chopped ice. If you wish 
you may also add 1 pint of claret. 

—Mrs. Frederick Dake. 
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Boston Cream Nectar.—2 pounds white sugar, 
2 quarts water, boil to a syrup, when cold add 2 ounces 
tartaric acid, any flavor to taste that you desire, the 
whites of 3 eggs beaten stiff, mix well together, bottle. 
To 4% tumbler of ice water with a little carbonate of 
soda, add 2 tablespoons cream nectar. A most de- 
licious beverage.—Mrs. Albert I. Schulz. 


Cherry Wine.—Crush fruit and add 1 pint boiling 
water to each heaping quart of fruit. Let it stand 3 
days without sugar, then pour off liquid and add enough 
sugar to make it quite sweet. Leave it to ferment, 
stir daily and skin top off often. Keep in warm place, 
covered for about a month. Bottle when it is through 
fermenting.—Mrs. Wm. Farrell. 


Fruit Punch.—Chop 1 pineapple, boil in 1 pint 
water 20 minutes. Strain through cloth juice of 4 
lemons and juice of 4 oranges; 214 cups sugar: Put 
all together and come to boil. Strain again and bottle. 

—Mrs. Markey. 


Lemon Syrup.—6 lemons, 5 pounds sugar, 5 pints 
boiling water, 2 ounces citric, 1 ounce tartaric, 1 ounce 
epsom salts. Strain through a cloth Mrs. Cork. 


Ginger Wine.—1 ounce essence ginger, 34 ounce 
essence cayenne, 1% ounce tartaric acid, 5 cents worth 
of burnt sugar, 4 quarts water, 3 pounds of white sugar. 
Boil sugar and water together 20 minutes, when cool 
add other ingredients and bottle—Mrs. R. Smith. 


Currant Wine.—To every gallon of juice add 1 
of water, and 7 pounds of sugar. Let it remain in 
vessels securely covered 3 weeks. Skimming every 
other day, then jug and seal.—Mrs. C. Reindl. 


Apple Punch.—Cut 6 tart apples. in quarters, core 
but do not pare. Put in preserving kettle and add 
1 cup raisins, 2 bay leaves, small piece of stick cinna- 
mon, the grated rind of 3 lemons and 2 quarts of cold 
water. Let come to boil and add 2 quarts more of 
cold water; cover and let boil for 30 minutes. - Drain 
through muslin bag. When cold add the juice of 3 
lemons and 2 pounds of sugar. Stir until sugar is 
dissolved. When ready to serve add little shaved ice. 

—Mrs. Markey. 
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Cookies and Small Cakes 


(Continued from Page 90) 


Russian Cookies.—3 eggs, 114 cups brown sugar, 

1 teaspoon soda dissolved in 1 tablespoon boiling water, 
1 cup butter, 1 teaspoon cloves and cinnamon, 2% 
cups flour, 10c worth of walnuts, 1 pound dates. Drop 
in spoonfuls on buttered pan.—Mrs. F. J. Sheahan. 
Oatmeal Macaroons.—1 tablespoon butter, 2 cups 
rolled oats or wheat, 1 cup sugar, 2 eggs beaten sep- 
arately, 2 teaspoons baking powder. Drop piece of 
batter the size of a quarter, on buttered tin. Cook in 
moderate oven. Remove from pan as soon as possible. 
} —M. Lounsborough. 

Brandy Snaps.—14 cup molasses, 1% cup butter, 
1-cup flour, 2-3 cup sugar, 1 tablespoon ginger. Heat 


- molasses to boiling point, add butter slowly stirring 


constantly, add flour, mixed and sifted with ginger and 
sugar. Drop small portions from spoon on a buttered 
inverted baking pan 2 inches apart. Bake in a slow 
oven until flat and bubbly, cool slightly and roll over 
broom handle.—Mrs. Whitney. 


Lightning ‘Cake.—1 full cup flour, 1 scant cup 
sigar, 1-3 cup melted butter, 2 heaping teaspoonful 
baking powder, 2 eggs beaten in a cup and cup filled 
with milk, and 1 teaspoonful vanilla. Put all in- 
gredients together in bowl, mix thoroughly and bake 
in layer tins. Put layers together with chocolate, or 
any desired icing.—Mrs. J. M. Stevens. ~ 

Spice Layer Cake.—1 egg, 14 cup butter, 1 cul | 
brown sugar, 134 cups flour, ?4 cup sour milk, 1 smal 
spoon soda, | gup raisins, a little citron peel, 1 teaspoon 
cinnamon, 1 small teaspoon cleves. Bake in 2 layers 
and put crab apple jelly mixed with icing between 
layers. Icing.-—1l cup white sugar, 4 cup water. 
Boil until it threads and pour the stiffly beaten white 
of an egg; flavor.—Mrs. J. G. Wallace. . 

Coffee ge cae cup brown sugar, 1 cup-molasses, 
1 cup butter, Mwine glass brandy, 1 pound raisins, 1 
pound currants, 1 tablespoon cinnamon, 1 tablespoon 
cloves, 2 grated nutmegs, 1 teaspoon soda or 2 of baking 
powder, 4 cups of flour—Mrs. Parke. 
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Orange Cake.—14 cup butter, 1 cup sugar, 1% 
cups flour, 1 cup milk, whites of 3 eggs, 2 teaspoons 
baking powder, flavor with rind of 1 orange grated. 
Bake in shallow long pan, pour icing over cake without 
removing from oven. When cake is done, let it harden. 
Use yolks for icing with 1 cup sugar and 1 teaspoon 

* lemon extract.—Mrs. S. L. Cook. . 


Tildon Cake.—1 cup sugar, 4% cup butter, 14 cup 
milk, 144 cup boiling water, 114% cups flour, 144 corn 
starch, 2 eggs, 1144 teaspoons baking powder, | teaspoon 
vanilla. Cream butter, sugar and yolks of eggs to- 
gether until creamy, then add the other ingredients; 
the whites last of all. Icing for Tildon Cake.—2 cups 
brown sugar, 4% cup maple sugar; boil together until 
it threads. Pour over the stiffly beaten whites of 2 
eggs and beat until thick enough to spread on cake. 

—Mrs. J. G. Wallace. 


Burnt Sugar Cake.—1 cup sugar, 2 eggs, 4% cup 
butter, 1 cup white sugar, 1 teaspoon vanilla, 1 cup 
cold water, 2 cups flour, 2 teaspoons baking powder. 
Take cup sugar and burn brown, add % cup boiling 
water, stir well; when cool add half to cake. Mix half 
with icing sugar for top. * Cork. 


Pineapple Cake.—1 cup sugar, 1 cup butter, 3 

egg yolks,'2 cups flour, 2 teaspoons baking powder, 

2 tablespoons pineapple juice. Filling.—Boil 2 cups 

sugar with 2-3 cup cream 10 minutes. “Take from fire 

and beat untilsmooth. To 1-3 of this add 1 cup grated 

| pineapple for filling and to the remaining enough juice 
‘@ for an icing.— Mrs. S. L. Cork. 


a ; ‘ ee 
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Fillings and Icings 
Cream Filling.—1g cup sugar, 1-3 cup flour, % 
teaspoon salt, 2 eggs, 2 cups scalded milk, 1 teaspoon 
vanilla or 44 teaspoon lemon extract. Mix dry in- 
gredients. Add eggs, slightly beaten agd hot milk very 
gradually, cook 15 minutes in double boiler, stirring 


constantly until it thickens, afterwards occasionally. 
Cool slightly, add flavoring.—Mrs. S. Sheahan. 
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Mocha Filling.—1 heaping cup icing sugar, 14 cup 
butter (not too hard). Beat to a cream, add 2 table- 
spoons dry cocoa and 2 tablespoons cold coffee. Beat 
well and do not spread until cake is perfectly cold. 

—Mrs. Rose Kenny. 


* Puddings 

arshmallow Pudding.— 14 pound marshmallows 
soaked in hot water, 1 pint whipped cream, 1 table- 
spoon pulverized sugar, 4% pound English walnuts, 
14 wine glass sherry.—Mrs. S. L. Cork. 

Apple Snow.—Pare and core 6 good sized tart 
apples, cook until tender in a steamer, then press 
through a sieve while hot. When cool add 1 teacup 
of white sugar and then the juice of 1 lemon. Beat 
the whites of 6 eggs stiff and add the apples gradually, 
beating all the while. Serve as soon as made with 
light cake.—Mrs. J. Flynn. . 

Maple Cream Pudding.—1 pint milk, 2 tablespoons 
cornstarch, 1% teaspoon salt, 2 eggs, 34 cup brown sugar. 
Heat milk and when it comes to a boil thicken with 
cornstarch and eggs. Brown sugar in frying pan, 
then add the cream, beating all the time to prevent 
lumps. When sugar is all dissolved, pour in mould. 
Serve with whipped cream.—Mrs. M. J, Brophy. 

Sunshine Pudding.—Dissolve 5 scant teaspoons 
gelatine in 2144 cups boiling water and strain. Beat 
the whites of 4 eggs with 2 cups granulated sugar, then 
beat with the gelatine for 15 or 20 minutes. Add 1 
teaspoon cold water, a little vanilla and set away to 
harden slightly—Miss Olive O’ Neill. 


Yorkshire Pudding.—Beat 2 eggs very light, add 
1 scant teaspoon of salt and 2-3 pint of milk; pour 44 
mixture on 14 cup of flour, and stir to a smooth paste, 
add remainder of mixture and beat well. Bake in 
hot gem pans for 45 minutes. Baste with drippings 
from meat. Serve as a garnish for roast beef. 

Carrot dding.—1l% cups flour, 1 cup sugar, 
1 cup suet, 1 cup raisins, 1 cup currants, 1 cup potatoes 
grated, 1 cup carrots grated, 1 teaspoonful soda. 
Steam or boil 3 hours.—Mrs. John W. Haylow. 








Frozen Desserts 


Perfection Parfait.—14 cup Cowan’s cocoa, 1 pint 
whipping cream, 1 cup sugar, 4 cup milk. The cocoa, 
milk and sugar should first be mixed and then boiled 
for 5 minutes in a saucepan and set aside to cool. 
Whip the cream and add to the cocoa mixture slowly. 
Rinse a mould with cold water and cover with wax 
paper. Place in the whole mixture covering with the 
lid and put in a freezer and let stand for 2 hours. To 
remove put a hot towel around the mould long enough 
to turn out the parfait onto a platter.— Mrs. H. Sneath. 


Orange Jelly.—Soak 14 package granulated gela- 
tine in 14 cup cold water 20 minutes. Add 1 cup 
boiling water and % cup sugar. Stir until gelatine 
and sugar are dissolved, strain. Add the juice of 1 
lemon, 2 cups orange juice and 2 tablespoons orange 
curacoa. Turn into small glasses first wet with cold 
water. Chill; unmould on small individual plates 
dressed with lace paper doily. Serve with sunshine 
cake._-MrsS? LL: Cork: 


Pickles 


Pepper Hash.—1 large cabbage, 1% dozen large 
onions, 1 dozen red peppers. Chop fine, % cup salt. 
Let stand 24 hours. Stir occasionally. Then add 
1 quart white sugar, 1 dessertspoon celery seed, 34 cup 
white mustard. Cover with cold vinegar. Bottle. 

= irs Garson. 

Tomato Curry.—Cut 3 large tomatoes in thick 
slices and fry in butter, serve with sauce made of 1 
tablespoon flour, 1 tablespoon butter, 1 cup cream, 
1 tablespoon curry. When boiling pour over tomatoes 
-and buttered toast.—Mrs. A. I. Gardner. 


Tomato Butter.—10 pounds ripe tomatoes, peeled, 
cut and seeds removed as far as possible, 1 pint vinegar, 
poured over and let stand till morning, then drain, 
make a syrup of 1 pint vinegar, 3 pounds of brown 
sugar, 1 tablespoon salt, 1 teaspoon allspice, 1 of 
cloves, 14 of cinnamon, 4 of cayenne. Boil 3 hours 
till thick enough.—Mrs. M. S. Schell. 
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Mustard Pickles.—2 quarts large cucumbers cut 
fine, 1 quart onions cut fine, 2 small cauliflower cut 
fine, 2 quarts small onions (whole), 1 quart small 
cucumbers (whole), 6 green peppers cut fine. Put in 
dishes and cover with hot brine over night. Drain in 
morning 8 cups sugar, 4% gallon vinegar, 14 ounce 
mustard seed, 14 ounce celery seed. Bring vinegar, 
spices and sugar to a good boil and add the following: 
2-3 cup flour, 144 cup mustard, 4% ounce turmeric. Put 
all together and let boil up once.—Mrs. J. Bauslaugh. 

Chopped Red Pepper Relish.—12 red peppers, 12 
green peppers, 15 onions, 3 pints vinegar, 214 cups 
sugar, 1 tablespoon salt. Grind peppers and pour 
boiling water over them, then drain and cover with 
cold water, let come to a boil, drain again, and add 
onions which have been previously ground and salted, 
then add vinegar and sugar and balance of salt, and 
boil 1% hours.—Mrs. Sandercock. 


Marmalades 


Pear Marmalade.—12 medium ed pears, 2-large 
sweet oranges, 2 lemons, slice very fine and mix toget- 
her, then add pound to pound sugar, boil 25 minutes. 

Miss M. Campbell. 

Quince Honey.—Peel and grate 4 large quinces, 
4 pounds sugar, 1 quart water. Boil until the con- 
sistency of honey.—Mrs. J. G. Wallace. 

Preserved Ginger Marmalade.—1 pound pre- 
served ginger, 3 lemons, 1 pound seeded raisins, 1 sweet 


orange, put through chopper, boil with sugar slowly a _ 


long time until like jam. Keep from scorching, when 
cold put in small jars.—Mrs. Frederick Dake. 


Citron Preserves.—Pare the citrons and cut them 
into squares about an inch thick, take out all seeds 
with small knife, then weigh, to each pound of citron, 
put 1 pound sugar, make a syrup. To 10 pounds sugar 
put 1 pint water and simmer gently for 20 minutes, 
then put in citron and boil an hour or until tender, 
- before taking off the fire, put in 2 lemons sliced thin, 
seeds taken out.—Mrs. J. F. O’ Neill. 
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Sandwiches 


Salmon Sandwiches.—1 can salmon, 2. table- 
spoons crisp pickles, 3 hard boiled eggs, chop all to- 
gether, add 1 teaspoon mustard, juice of 2 lemons, 1 
tablespoon vingear. Mix.—Mrs. M. Callahan. 

Vedette Sandwich.—Mix equal parts of grated 
Swiss cheese and chopped English walnuts. Season 
with salt and cayenne. Brown bread.—Mrs. S. L. Cork. 

Sandwiches.—Equal parts of chicken and ham, 
minced fine and seasoned with curry powder. Minced 
tongue and hard boiled eggs seasoned with mustard. 
Minced hard boiled eggs, 1 sardine to every three, 
seasoned with lemon juice. Watercress chopped fine, 
seasoned with salt and pepper, and chopped hard 
boiled eggs. Equal parts of mixed ham and celery 
mixed with mayonnaise. Cold corned beef and minced 
green peppers. 


Breads, Buns and Biscuits 


Brown Bread.—1 cup sour milk, 1 teaspoon soda, 
4 cup maple syrup, 1 cup white flour, 2 cups Graham 
flour, 1 teaspoon salt. Bake in bread pan 40 minutes 
with thermometer at 6.30 or 6.—Mrs. J. G. Wallace. 

Nut Bread.—3 cups white flour, 3 cups Graham 
flour, 3 cups lukewarm water, 1 cake compressed yeast 
(dissolved in the lukewarm water), 114 teaspoons salt, 


2 tablespoons sugar, 14 teaspoon soda, 1% cups 


chopped walnuts. Mix ingredients thoroughly at 
night, set in warm place to rise. In the morning mix 
into 2 loaves, using as little flour and as little kneading 
as possible. Let rise till light, or in other words till 
when touched by finger the dough gives beneath it 
and immediately comes back into shape again. Bake 
slowly for about 1 hour.—Mrs. Thos. Parkinson. 


Superior Gingerbread.—1 cup brown sugar, 1 cup 
butter, 1 cup sour milk, 1 cup molasses, 4 cups sifted 
flour, 1 tablespoon ginger, 2 teaspoonfuls soda dissolved 
in a little water, 2 eggs, 2 cups raisins, spice to taste. 
Put soda in last, when cake is well mixed. Then add 
the chocolate or cocoa, milk, vanilla, flour, soda. “Beat 
the whites of eggs to a stiff froth, and stir slowly into 
the mixture. Bake either in loaf or in layers. + 


Pies 


Green Tomato Mince Meat.—Chop fine 1 peck 
of green tomatoes and scald by pouring boiling water 
over them and allow to cool, drain. Add 5 pounds of 
white sugar, 2 tablespoons of salt, 2 pounds of seeded 
' raisins. Cook together slowly until tender, be care- 
ful not to burn, let cool, then add 1 cupful of vinegar, 
the juice of 1 or 2 lemons, 2 teaspoonfuls of each cinna- 
mon, cloves and allspice and grated nutmeg. Make 
the same as mince pies, add a little butter to each pie. 
When making put in jars and it will keep for a long 
time.—Mrs. Jas. Curtis. 


Sour Cream Pie.—1 cup sour cream, 4% cup seeded 
raisins, % teaspoon cinnamon, | cup sugar, 144 teaspoon 
cloves, 3 yolks of eggs, 1 white of egg. Bake like lemon 
pie, using whites of 2 eggs, with 2 tablespoons sugar. 
Put in after pie is baked and brown in oven. If not 
liked stir all 3 whites in together before baking. 

= IVATS) Sadr LECHUELSOI 


Pies.—To bake a pie crust without the filling, 
line with paraffin paper filled with uncooked rice. 
_ For the meringue on pies use 1 tablespoonful of granu- 
lated sugar to the white of 1 egg. It is more satis- 
factory that powdered sugar.—Mrs. A. S. 


Candy 


Fudge.—1 4 cups sugar, 4% cup milk, 1 tablespoon 
butter, 3 tablespoons cocoa or 2 squares of unsweetened 
chocolate. Method: Melt the butter and add sugar 
and milk. Stir until sugar is dissolved, add the cocoa 
and stir constantly until it is melted. Bring to boiling 
point and boil 12 minutes, stirring occasionally to 
prevent burning, add vanilla and beat until creamy. 
Pour into a buttered pan. Let it cool and mark into 
squares.—WMrs. E. Cox. | 


Fondant.—214 pounds sugar, % cup water, 14 
teaspoon cream of tartar.—Miss N. A. Parkinson. — 
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Divinity.— 214 cups sugar, 4 cup corn syrup, 4% 
cup boiled water, nuts, vanilla, whites 12 eggs. 
—Miss Ethel Sneath 


Butter Scotch.—1 cup butter, 4 cups sugar, 2 
tablespoons vinegar, 14 cup water, vanilla. 
—Miss M. Campbell. 


Chocolate Caramels.—2 cups molasses, 1 cup 
brown sugar, 1 cup cream or milk, 4% pound chocolate 
(Cowan’s), piece of butter size of an egg, Beat all to- 
gether, boil until it thickens in water, turn into large 
flat tins, well buttered. When nearly cold cut into 
small squares.— Miss A. Haffey. 


Peppermint Creams.—2 cups of white sugar, 1 
tablespoon glucose, 14 cup water, flavor with oil of 
peppermint. Boil until it forms a soft substance, 
when dropped in cold water; add flavoring and beat 
until thick and creamy. Drop on buttered paper. 

— Mrs. CON. Murphy: 


Chocolate Creams.—2 cups of powdered sugar, 
moisten with milk or cream, form into small balls with 
the fingers, flavor with vanilla or strawberry. Drop 
the creams one at a time into melted chocolate and 
place on buttered dishes.—Mrs. G. T. Seymour. 


Maple Sugar Candy.—2 pounds maple sugar, 2 
_ tablespoonfuls butter, 2 cups water. Boil until it 
hardens in cold water. Add chopped walnuts. 

| —Miss Olive O'Neill. 


Two Kinds of Stuffed Dates.—(1) Put walnut 
in a stoned date and dip in melted chocolate. (2) Take 
powdered sugar and butter, cream together; add sugar, 
or a little more butter until a small piece will roll in 
the fingers without «sticking or crumbling. Flavor 
with vanilla, put in a stoned date a small quantity of 
this filling and place half or a small piece of walnut in 
the centre—Miss K. Murray. 
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Time Table for Cooking 
BOILING MEATS BREADS, ETC. 
Mutton; perdbs os.cc te eecscen: 15 mins. Bread sevdig sedan cstasgitndacSns<tey ated tpemecges 1 hr. 
Corned beef, per ID. .....ccccccccecsee- 30 mins. BISCUItPSy.0-5tosccrtecko seeker lieres 10 to 20 mins. 
Pani per (pe oe coneas 18 to 20 mins. Layer Cake i. nihi cites cscseostes 18 to 25 mins. 
Turkeys peril... Skt Th eming Oat Cake nos an te ee 1 hr 
Chicken! per Ib22.... 20. bscetssos cs, 15 mins. Angels” [00d ecco ee 1 hr. 
Howls pets Dae ecco. 20 to 30 mins. VEGETABLES 
Beans’ to bake. eee 6 hrs. 
Potatoes: 42 ae 20 to 30 mins. 
BROILING ASDATARUS. Ae liiccsscscbecssseneerets 20 to 25 mins. 
Steak, 1 in. thick................ 8 toilO ming. “PCOS sien Sielint dors noua 15 to 20 mins. 
Steak, 114 in. thick............ 10 to 15 mins. String beans........................ 50 to 60 mins. 
Mutton chopS...cccsseccccccseeee: 8 to 10. mins. ~ Lima beans.......2...5.....4...-.. 30 to 40 mins. 
Spring chicken..........c.c0e.-. 20 to 30 mins. — ™PINach sh... er eet seeto ne 15 to 20 mins. 
Pubes ce eat cnet cpace es Sto 10 mins,  TUPMIPS.......eeeeeeeeneee: 30 to 40 mins. 
Beets 2620. Se. oe ee 1 to 2 hrs 
z) Cauliflower fice ee 20 mins 
BAKING Brussels sprouts....... Sileeaeess 10 to 15 mins. 
fecha sare er bk F4slOuming. eas i 86 7 fee a Omen cance Bs ° . Eel 
Beef, well done, per lb. ....15 to 20 mins. id pimie tek 463. aoe 5 to 10 ie 
Mutton leg, rare, per Ib. ............ 10 mins. Sh ee kad ‘ 
Niitennsicsetell donate a5 ni Macaroniet cession 20 mins 
hand Selene bee 15 einen Rice ee ee eee 20 to 25 mins. 
5 Squashivescscon ce ee 20 to 40 mins. 
Veal, “well done.......:...0.5.0. ccces-ashs- 20 mins. Gabhane 30 to 60 mins 
Porkwwelledone 23 fee tesccoctsssevess CO MINS. 6 ~<a roarcy pats Maer Sate Ok . 
AVIOTIISON, “BAT Gs, ceccateeaccdres Cistcoseccous 10 mins WEIGHTS AND MEASURES 
Ghickensrarewiccssce tees 15 mins 1 kitchen cupful.......:........ ¥ pt. or 2 gills 
GOOSC rte ee arate hee ete 18 mins. dq kitchen cupful.2:02.0- eee 1 gill 
Fillet, hot oven, per piece.......... 30 mins. 4 kitehenicupiuls eee s see eee 1 qt. 
IBraisedemeats wen cncccce eee 3 to 4 hrs. 2 cupfuls granulated sugar............... 1 Ib. 
TER Er eWiIlOl Oe. cctek cette as een 2 hrs. 244 cupfuls powdered sugar.............. 1 lb. 
BLUTK GV SE OELDS aeriteioss teenie omnes 13% hrs. 1 heaping tablespoon sugar .............. 1 oz. 
Turkey, very large...............000. 2 to 3 hrs. 1 heaping tablespoon butter 
Birds, small, hot oven ...... L5ct0s20.mins ae eee ee WS at ee RY 2 ozs. or 4 cupful 
A arelc tae Okey aiaeten ae lhr. Butter size of an egg..2 ozs. or 4 cupful 
Ducks, wild, very hot oven..20 to 30 min A cupfils fourteen ee 1 Ib. 
Partrid geome siu init ee 35 to 40 mins. 1 heaping quart flour......................... 1 Ib. 
8 round tablespoonfuls dry 
material Scent eee 1 cupful 
BAKED FISH 16 tablespoons liquid .................... 1 cupful 
GOdtISHGe Perel Ds c..35,0;.cc0vsso-0ksscooveee 15 mins. TEMPERATURE OF OVEN 
Haddock perilb. ...25.5.0.2.setescsscsee 10 mins. Put in Keep in at 
Pialibutpmer iby tii cssriiccsuinees 15 mins. Puff Pastry................ 300° 300° 
LECT gy ea net 16 Rr cele ame ra a 10 mins. Meat pies...............5. 280° 240°. 
Salmon; per Ib. .........:.05...5. 10 to 15 mins.;.?* Bread]: 2a 280° 220° 
Sia lietis yen cee eects 6 mins. Pork and veal............ 250° 230° 
ILO DSHERS A o5, 1c ecto es 30 to 40 mins. Beef and mutton....... 240° 220° 
GA g rere ais cccka cinco: tact stavStaeteions 30 mins. 200° degrees is too low for cooking. 
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THOMAS ORGANS 


HIGHEST GRADE ONLY 


IN USE FOR OVER 40 YEARS 


THOMAS ORGAN & PIANO CO. 
WOODSTOCK - . ONTARIO 
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T’S OUR BUSINESS to furnish the 

home complete. We work at it every 
business day, year in and year out. 
Our experience in furnishing, our know- 
ledge in buying, our reputation for 
supplying reliable merchandise at the 
lowest prices consistent with high qual- 
ity—all are at your service. 


LET US SERVE YOUR HOME. 


EJS COLES: COP cae 
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| The Shedden Furniture Co. | 
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: Wall Paper, Rugs, Window Shades, i 
Cretonnes, Curtains, Furniture, Re- : 
upholstering, &c. | 
i Furniture manufactured by the C.F. i 
; M. of this city. No freight or packing ; 
charges. Get our prices, it will save | 
you money. 
; i 
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